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PREFACE 


SOME PEOPLE SEEM TO EAT ONLY TO LIVE. Вот, FOR THE FORTUNATE INDI- 
vidual, eating can be a perpetual adventure into a world of new flavors and 
delights. This book is addressed not to the hunger stiflers but to those who 
unabashedly enjoy food. Truly, the enjoyment of food is not only a great 
pleasure at workday's end (unfortunately, often only a main dish), it is fre- 
quently a prime source of enjoyment at recreation, celebration, and vacation 
times. Some people even consider the enjoyment of good food a sign of cul. 
ture, and measure a civilization by its cuisine. 

As for the Chinese chef, he is prepared to try, fail, try again—and learn. 
The Tai See Foo innovates, invents, and eliminates, creating new combinations 
of available foodstuffs; the Chinese menu thrives on endless variety. Consider 
the innumerable English-language Chinese cookbooks published in the United 
States. Their collection constitutes a fascinating hobby. 

Ours is an encyclopedia of Chinese foods that includes a broad range of 
recipes. Also, we have tried to assemble in one book all the information 
rarely included, and never as a whole, in other cookbooks. It is intended not 
only for the connoisseur of Chinese cooking who would like to know more 
about the food he prepares at home (or is served in a restaurant), but also 
for the novice who would like to know why certain foods are employed, their 
characteristics, and their contributions to the recipes. 

One of the most important functions we have undertaken is to anticipate 
the innumerable questions of someone attempting to prepare a meal from an 
esoteric recipe. Among many other practical details, we have included a uni- 
form romanization of the names of Chinese foodstuffs, their English equiva- 
lents, and pertinent descriptive information, with detailed photographs of each 
ingredient, as well as advice on where and what foods to purchase and how 
to store and prepare them for cooking. In this way, we hope to teach the 
reader not only how to cook but what he is cooking; not only how but what 
to buy. This arrangement has never appeared elsewhere, nor has our com- 
pilation of "instant" dishes. Similarly, foods and their preparation suitable 
for low-sodium or no-sodium diets, diabetic diets, and ulcer diets are unique 
to this volume. 

While nearly every section contains more complete details than in any 
book of its kind previously published in the English language, every attempt 
has been made to keep the work concise, simple, and practical. 

However, before getting on with the business of cooking, it is vital that 
prior to attempting the recipes, all introductory matter be read as often as 
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necessary (including a review of the Ingredients chapter and Shopping List) 
to acquaint oneself with certain particularly important aspects of Chinese 
cooking. Also, this material should be regarded as procedural directions to 
be reread at the time of cooking. 

Each recipe, unless otherwise noted, serves four people when a soup and 
four entrees are included in the meal. (An exception are the dietetic recipes, 
which serve two.) If a larger quantity of food is needed, the recipes may be 
doubled (but rarely cooked in any larger quantity). Conversely, because it 
may be difficult for the beginning cook to make four entrees for one dinner, 
it is perfectly feasible to start out preparing double the quantities of only two 
entrees (or to make a single Chinese dish daily and serve it as an adjunct to 
the usual fare). Four recipes, of course, each with a different -dominant in- 
gredient, provide greater variety. 

As for serving, the traditional style is for everyone to have his own bowl 
of rice and to help himself with his chopsticks from the several entrees placed 
in the center of the table. Obviously, it is not necessary to abandon the West- 
ern style of serving to enjoy Chinese food, but, if preferred, it might be wiser 
to provide serving spoons or chopsticks with each entree. 
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AUTHORS NOTE 


AN ENCYCLOPEDIA OF CHINESE Foop AND COOKING IS THE RESULT OF A COL- 
laboration of at least twenty-five years of appreciation, enjoyment, and prepa- 
ration of Chinese foods and dishes: Austin H. Kutscher has concentrated on 
Chinese cooking; Helene W. Kutscher on Cantonese and Mandarin dialects 
pertaining to foods; Wonona W. Chang has spent a lifetime in the kitchen 
and in marketing for family meals; and Irving B. Chang has devoted years to 
studying the characteristics and background of Chinese foods. 

Though we have pooled our resources to prepare a book on the general 
subject of Chinese foods, each has employed a different and individual ap- 
proach. HWK pursued her studies of the Chinese language for the explicit 
purpose of finding, obtaining, and learning the “how” of preparing the many 
ingredients among the sixty-odd Chinese cookbooks we accumulated, and for 
attaining the skill to order properly and effectively any of the innumerable 
dishes available to the Chinese in the countless restaurants we have visited 
throughout the country. Because of her superior knowledge, we were able to 
enjoy being served in a truly native rather than Americanized fashion. It had 
been our experience that without her knowledge of the intrinsic details of 
Chinese cuisine, we could not purchase the requisite foodstuffs; salesfolk were 
frequently unwilling to sell characteristic merchandise and/or could not un- 
derstand what we wanted because of the language barrier, despite our dili- 
gence in communicating our needs. If we did succeed in purchasing any 
items, often we did not really know what to do with them. 

Once we were familiar with our materials, together with a significant vo- 
cabulary of pertinent Chinese words and phrases, we set to work to produce 
a book that would include not only a vast number of detailed illustrative rec- 
ipes but that would be devoted to making Chinese marketing and cooking 
more feasible, practicable, and correct, and render dining out more pleasur- 
able and authentic. 

Throughout we have kept in mind the discipline of the Tai See Foo, or mas- 
ter chef. Traditionally, the Tai See Foo begins his career as an assistant. 
When he has acquired a sufficient number of the tricks of the trade, after at 
least three years, two and a half just learning and practicing to cut properly, 
apprenticeship is completed. By these men and in this manner have recipes 
and cooking techniques been passed from one generation of chefs to the next. 
The true Tai See Foo achieves his knowledge not only from cookbooks and 
written notes but also from a lifetime of experience with the taste, feel, smell, 
and appearance of food. As with French chefs, who may have learned many 
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of their skills from the Tai See Foo, a chef in China has come of age when he 
is able to prepare an appetizing meal on short notice from “everyday” ma- 
terial. 

Although chefs of great skill and experience are prized throughout the 
world, nowhere is the Tai See Foo held in such importance (esteem as is re- 
served only for scholars!) as in China, where, in relation to the Chinese 
philosophy of life, his profession over the centuries has been looked upon 
with the greatest respect in the community. 


CHINESE CUISINE: 
BACKGROUND 


CHINESE COOKERY IS LEARNED NOT ONLY FROM STUDYING A RECIPE BUT FROM 
attention to theory, by practice, and by care. As a culinary art, it has been 
developed over centuries. 

The raisons d’étre of Chinese cooking are the country’s centuries-old agri- 
cultural background; food preservation techniques that had to substitute for 
refrigeration; nutritional requirements; and, perhaps most important, esthetic 
considerations of color, texture, fragrance, and palatability. In the absence of 
refrigeration, the Chinese demonstrated their ingenuity in preserving meats 
and vegetables: by drying, the most popular method; by salting; by candying, 
as of fruits; by blanching (vegetables) ; and, with eggs, by their encasement 
in a mixture of lime, clay, and wheat chaff, curing them for forty days or 
longer, depending on the period of preservation. 

The Chinese value food highly, and rarely waste any—many recipes require 
the use of leftovers, and cooking ahead is standard practice. 

The basic flavors are six: sweet, sour, bitter, spicy (sharp), pungent, salty. 
Their distribution, proportion, and employment must be controlled for proper 
blending. 

A study of three thousand years of recipes reveals that meat has always 
been a major item in the Chinese diet. However, the meat ration per person 
was small, except among the well off. Efficient utilization, proper color ar- 
rangements, and palatability often required highly imaginative combinations. 
Often the meat could be only a flavoring for a dish rather than the main in- 
gredient. Hence, many recipes were devised to make small amounts of meat 
go as far as possible. 

China’s economy has seldom been able to afford such animals as the cow 
and the lamb; inadequate pastureland for cattle has made raising these ani- 
mals difficult. Moreover, each farmer was likely to have an ox for plowing his 
fields, and because of the long and faithful service of the animals, oxen were 
spared. Pork is therefore China’s most common meat; pigs forage for their 
food and grow fat on almost anything. Since these animals just eat and sleep, 
their slaughter causes few qualms. In the north, mutton is commonly used, 
particularly by the Chinese Mohammedans (in the northwest) who believe 
pork is profane and should not be consumed by man. Beliefs vary with the 
animal. The Chinese believe that the sheep is symbolic of retired life and of 
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filial piety—the lamb kneels respectfully before its mother while feeding. The 
cock is supposed to be the incarnation of the yang, which represents all the 
warm, positive elements of universal life. It also symbolizes six virtues: liter- 
ary spirit, warlike disposition, courage (willingness to fight), the ability to 
chase away ghosts, punctuality (crowing to announce each new day), and 
benevolence (sharing food with its mate). Ducks symbolize felicity and are 
emblems of conjugal fidelity; one of a pair will die soon after being separated 
from its mate. The pigeon and dove represent longevity, faithfulness, benevo- 
lence, and filial duty. Fish symbolize wealth and abundance; because they 
usually swim in pairs within schools they represent the joys and harmony of 
union and fecundity (for their immense reproductive powers). 

The egg represents both the positive (white) and negative (yolk) : yin and 
yang, the principles of universal life. Yang, the positive life force, in the 
heavens stands for sun and light; among humans, for vigor, male potency, 
penetration, and the monad. Yin relates to the negative forces of the earth, 
and is identified with the moon, darkness, quiescence, the female qualities. 

This has nothing to do with the scarcity of meat. Many Chinese Buddhists, 
for religious reasons, will eat only vegetables, the cooking of which this group 
developed to a high degree. The scientific study of vegetables became a part 
of Taoism, and its devotees devised a highly nutritional vegetable diet, an art 
so refined that their vegetable dishes resemble meats in taste as well as texture. 


REGIONAL CHINESE 
COOKING 


CHINA IS DIVIDED INTO DISTINCTIVE SCHOOLS OF COOKING—EACH DISTIN- 
guished primarily by a varied combination of spices and sauces—that are de- 
fined geographically. The four most important are Peking, Canton, Shanghai, 
and Szechuan, all tending toward mutual exclusivity (the Cantonese custo- 
marily do not serve foods from Peking). 

For our purposes, Peking will represent the North, and incorporates the 
varieties of Tientsin, Shantung (outstanding), Tsingtao, and Tungchow. 
Canton will represent the South, and incorporates the varieties of Kwangtung, 
Kwangsi, Fukien (outstanding), Tsaochow, Kweilin, and Nannien. Shanghai 
will represent the East, and incorporates the varieties of Yangchow, Hang- 
chow, Nanking, Suchow, Ninpo, Tsenkiang, and Hweiyang. Szechuan (though 
actually in the Southwest) will represent the West, and incorporates the va- 
rieties of Chunking, Kweichow, Kweiyang, Hunnan, Hupeh, Yunnan, Chentu, 
and Kunming. 

Other regions no doubt have contributed greatly to the overall Chinese 
cuisine, but these may represent only one or a few characteristic dishes, and 
therefore cannot be considered representative of a specific school. However, 
where possible, such individual regions have been identified for a unique dish. 

Two further designations regarding origin are assigned to the recipes in 
this book: adapted and general, the former derived from authentic, formerly 
untranslated Chinese texts. Because the original Chinese text provided no 
quantities for ingredients, and gave no sources, these adapted recipes had to 
be perfected in the author's kitchen; the general recipes are so designated be- 
cause their principal ingredients, as well as their auxiliary vegetables, season- 
ings, spices, and sauces, are found and used throughout China. 


Peking, for centuries the capital of China (as it is again), was inhabited 
by China's emperors and aristocrats. Since the twelfth century, it has been 
the seat of government and China's intellectual and cultural center. It was 
natural in such an environment for many elegant, imaginative dishes to be 
created, or imported. Peking's essential character always resisted change, its 
many barbarian conquests and subsequent occupations notwithstanding. It 
was the same with regard to cooking. Many chefs from other areas migrated 
to the capital, and it became the home of some of the finest restaurants in the 
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world. Peking became the center of Chinese culinary culture to such an extent 
that all other schools of cooking established themselves and set up restaurants 
there. Some, centuries old, still use the ancient cooking techniques. The finest 
of Canton, Fukien, Honan, Shantung, and Szechuan dishes for example were 
to be found in Peking restaurants. Peking had become (before the advent of 
Chinese Communism) for Chinese food what Paris is for French food—the 
representative of a nation's cuisine. 

Peking cooking exhibits the greatest ingenuity and inventiveness. The 
school is known for its steam breads, noodles (made from wheat flour), fish, 
duck, sweet bean sauce, scallions, leeks, and many other foods. Anyone who 
has ever tasted Peking Duck, Mu Shu Pork, Mandarin Duck, Mandarin Fish, 
Rice Crust Soup, and Mongolian Roast Beef will never forget Peking's con- 
tribution. 

Fruits such as pears, persimmons, apples, oranges, plums, apricots, peaches, 
and melons are common—as in the South. 

Cantonese cooking is undoubtedly the best-known school, partly because the 
Cantonese emigrated to many countries, including the United States, Aus- 
tralia, England. France, Indonesia, Thailand, and Burma. Canton became 
rich through foreign trade, and from such wealth and leisure grew the desire 
for good food and its subsequent indulgence. Cantonese dishes are easily 
characterized by their reliance on color; their spices are not very unusual or 
hot, though they do like hoisin sauce. as well as plum sauce and soy sauce. 
Cooking techniques rely heavily on stir-fried dishes—prepared in oil over 
high heat—and steaming. Specialties are Shark Fin Soup, Sea Bass with Black 
Beans, Beef and Salted Cabbage. Pork and Salted Egg. Won Ton, Meat Patties 
in Rice Dough. Suckling pig and roast pork are also favorites. 

Shanghai is China’s largest, most famous seaport. Surprisingly, it is not as 
inventive in its cooking as Peking and Canton. In Shanghai. there is more 
dependence on soy sauce, and a great deal more sugar is used. Popular dishes 
are Lion’s Head. Drunken Chicken, Preserved Mustard Green Soup, Scallion 
Fish, Honey Ham, and Salt Cured Chicken. Much seafood is used (cooked 
alive). fresh-water shrimp. bamboo shoots, and pork. Rice is the staple. 

Szechuan is the largest of China’s provinces, and the most populous. Of the 
major schools, Szechuan cooking is probably the least known here, though its 
rice is shipped all over the world. The Szechuan restaurants in the large Chi- 
nese cities are famous for their dishes. This region’s cooking is enriched by 
the availability of many spices. The use of Szechuan anise pepper most dis- 
tinguishes the style of cooking from that of other regions. Other spicy foods 
include various herbs and preserved kohlrabi. Naturally, hot and sour dishes 
prevail, and specialties are Szechuan Duck, Sliced Hoisin Pork, Bean Curd, 
Spicy Chicken, Spiced Turnip. and Hot and Sour Soup. 

Foochow dishes from the province of Fukien along the southern coast are 
ingenious, with outstanding seafood and mushroom dishes and excellent teas. 
Their dishes are characteristically soupy and light, though they do have their 


spicy red fermented bean sauce. Their soy sauce is also excellent. Some spe- 
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cialty foods are suckling pig, spring rolls, seaweeds, green teas, paper-thin 
pancakes, rice noodles, and dried cuttlefish, with rice as a staple. 

Hunan Province is in the mid-Yangtze Valley, in southeast central China. 
Its most famous cities are Changsha and Hengyang. These are known for their 
peppery dishes and freshwater fish dishes. Hunan dishes, spicy, hot, sweet and 
sour, are less varied and less colorful than Canton’s. Some favorites are Sweet 
and Sour Fish, Sweet and Sour Kidneys, and Pork in Cream of Rice. Its carp 
from the Yellow River is well known throughout China. 

Shantung, in the north, has the highest density population of China's 
provinces. Shantung is the birthplace of Confucius. It is well known for its 
inventiveness in cooking—and has exchanged recipes with Peking over the 
years. Meats cooked in wine, smoked meats, sweet and sour dishes, Chinese 
cabbage, chicken, noodles, and steamed bread are favorites. Rice runs second 
to bread, noodles, corn, and barley. 


UTENSILS FOR COOKING, 
SERVING, AND EATING 


IT IS ENTIRELY POSSIBLE TO COOK CHINESE DISHES WITH AVAILABLE AMERICAN 
utensils, however desirable the authentic Chinese variety. Particularly useful 
are the American thermostatically regulated electric frying pans. These come 
in a wide range of sizes, shapes, and depths, and maintain heat at constant 
temperatures not possible with Chinese utensils. These electric pans achieve 
heat that rivals the better Chinese cooking utensils as well as high-heat ranges, 
and are preferable to ordinary American utensils used on an electric range; 
quite possibly, many will find them preferable to the Chinese sort. They are 
capable of producing dishes that equal the traditional methods when slow, 
even cooking is required. The same results also can be achieved by a heavy 
aluminum pot on a gas range. Ranges in American and Chinese kitchens and 
restaurants differ markedly. American kitchen ranges are divided between 
gas and electric types; the former are far preferable for cooking Chinese food. 
With electric ranges, if the pot is not removed after the heating element is 
turned off, further cooking, perhaps overcooking, occurs. 

Preparations for cooking require twelve tools, three primary: a large sharp 
knife (often a cleaver), a hardwood cutting board (or chopping block), and 
a heavy smooth skillet (often the wok) or electric frying pan. The knife and 
cutting board are essential because knives are not set at the table; hence, 
practically all foods are served bite-size whether meat or vegetable, cooked 
sufficiently tender to be grasped by the chopsticks and eaten without further 
ado. Exceptions are for special dishes, such as whole fish, duck, or chicken, 
favored at banquets. These are cut in small portions at the table, and served. 


All the implements are as follows: 


Cleaver (dai doh; tsoi doh) 

The blade of the cleaver is rectangular, approximately 315 inches wide and 
8 inches long; its back tapers from a thickness of 4 inch to a thinner, 
sharper, cutting edge; a cylindrically shaped wooden or bamboo handle about 
4 inches long is attached at the end along the back. It handles easily, is well 
balanced, and should be kept extremely sharp. Once the cleaver’s versatility 
and safety are discovered, one can understand why it is employed constantly 
by chefs. 

It is used for chopping through bones (using powerful strokes, as when 
splitting poultry into halves, quarters, or smaller segments ) ; chopping 
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through the shells of lobsters and crabs; mincing all kinds of meats; scaling 
large whole fish and chopping the bones; pounding foods flat; tenderizing 
abalone or beef steaks; crushing, peeling, and pounding garlic, ginger, or 
onion; mashing; slicing vegetables; crushing Chinese condiments, such as 
black beans and garlic, into a paste; tearing and slicing ingredients, then 
scooping and transferring them from the chopping block to a pan or storage 
utensil. A thin-bladed cleaver is used for light-duty cutting; a heavier one for 
heavy-duty cutting. 

The weight of the blade should be permitted to do the work—it is com- 
paratively infrequent that any sawing back and forth is necessary if the food 
is cut cleanly and sharply. 

Because it is made of carbon steel, a highly rustable metal, it should not 
be left to dry after washing but dried immediately and put away. Carbon 
steel is preferable to stainless steel because it takes an edge readily and conse- 


quently is sharpened easily. 


Chopping Block (jum baahn) 

Actually, this is a smooth-surfaced tree cross section, 12 to 15 inches in 
diameter and 6 to 8 inches thick. It is used for heavy chopping, mincing, and 
boning, and gets constant use. Often a small auxiliary block is useful. A 
chopping block should never be soaked in water. It should be wiped clean 
with a wet sponge or rubbed with steel wool. When foods must be minced 
to a pulp or light slicing is to be performed, an ordinary cutting board simi- 
lar to a breadboard may be used. 


Rolling Pin (mein jong) 

This is no more than a simple wooden roller, about 114 inches in diame- 
ter and anywhere from 8 to 30 inches long. It is used for rolling dough thin or 
crushing nuts, and is very popular in China. A roller should never be soaked 
in water. It should be wiped clean with a moist sponge. 


Pastry Board (an baahn) 

This smooth-surfaced board is a rectangle about 22 by 28 inches, usually 
with two projections: a "stop" at each end, one to keep the board steady 
while dough is being formed into noodles, won-ton, etc., and another to pre- 


vent any flour from spilling out over the table and floor. It is also popular in 


China. 


Wok 

This is an iron pot that is much like a French frying pan. Its round bottom 
usually requires a metal ring to hold it steady on modern ranges. The ring 
sits on or straddles the top-of-the-range burner, permitting the heat to radiate 
over the wok's entire bottom surface. The ring is perforated with air holes all 
around to feed the flame and is an essential piece of equipment to be pur- 
chased with the wok. 


Some woks are made of aluminum or copper. The round bottom provides 
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flexibility in exposing portions to be cooked; also, the sauce and oil drain to 
the center where the heat is concentrated. 

The wok’s combined thinness and rounded bottom permit the quick cooking 
and concentrated heat employed in most Chinese recipes. Stirring is extremely 
simple. Heat is radiated quickly and is evenly distributed, and the wok’s large 
cooking area is convenient for toss-cooking (in which ingredients are actually 
tossed) , or cooking odd-shaped foods (a whole fish with head). 

The wok’s size depends upon the amount of food to be cooked (sizes range 
for from one to ten servings). Diameters range from 10 to 24 inches (the lat- 
ter commonly used in restaurants). A 14-inch wok most often is recommended 
for the American kitchen. The 12-incher features an innovation—a frying-pan- 
type handle, but much handier and less cumbersome. Woks are available at 
Chinese groceries and at American hardware stores. Attachments include a 
cover (usually aluminum) and a deep cup for steaming or long cooking. It is 
one of the most practical utensils devised by man. It is an all-purpose cooking 
pan, with which many foods can be easily prepared—from stir-frying to brais- 
ing, stewing, deep frying (tsa), steaming (jing), smother-cooking (munn), 
red-cooking (hung shu), casserole steaming (dun), poaching (chung), toss- 
cooking (chao), boiling (bo), and light frying (jeen). 

When purchased, the wok should be seasoned before it is used. Otherwise 
the food content will stick to it. It should be washed with hot water and soap, 
greased over the entire inside surface with peanut oil or any other kind of 
cooking oil, placed on its special ring over a high heat for about a minute, 
then rinsed with hot water, and the process repeated several times. Seasoning 
the wok with peanut oil seals the pores of the metal. This prevents the ingredi- 
ents from sticking and avoids a metallic flavor in the food. After seasoning 
it should be washed carefully with hot water only. Any excess oil on the inside 
should be scraped or scoured, without soap. Scouring here is defined as rub- 
bing with salt on a paper towel. Most often, residual gravy is scraped with a 
stiff brush and washed away in hot water. Gradually, as it becomes seasoned, 
the appearance of the wok changes from that of a shiny metal to black. It is 
then ready for use, after which, because it is made of iron, it should be dried 
immediately over heat, after rinsing, to prevent rusting. 

Though for authenticity a wok is as desirable as a cleaver and chopsticks, 
the kitchen knife, fork, and electric skillet can replace them quite satisfac- 
torily. The electric frying pan, thermostatically controlled, can for the most 
part do the work of the wok, especially large woks (their cooking tempera- 
tures may be difficult to control in the average home). A cast-iron wok is 
preferable to any other. A skillet with a copper-lined bottom, though it is a 
rapid conductor does not distribute heat evenly, and, hence, is inferior to the 
cast-iron wok—whose counterpart in American kitchens is the heavy frying 
pan. Some people might consider the wok an impractical luxury but doing 
without one means a considerable diminution of pleasure, if not a decrease in 


cooking effectiveness. 
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Ladle and Turner (tong piu and wok chan) 

The ladle is curved and the furner is flat. These are especially useful for 
stirring and turning quickly to prevent ingredients from burning. The ladle 
is held in the left hand and the turner in the right as the food is stirred with 
a circular motion, lifting and dropping it as in a tossed salad, but with care 
to avoid bruising the ingredients. A large metal spoon and a pancake turner 
are good substitutes. 


Steaming Utensils 

Improvised: An inverted flat-bottomed strainer is frequently used, or a 
small pan or pot perforated with many holes and inverted over a larger pot 
of boiling water—the water level kept to about three-fourths of the height of 
the perforated pan or pot. A round rack with legs about 3 inches high is also 
available, on which the steaming platter (able to withstand steam heat) may 
be placed. 

The platter containing the ingredients to be steamed should be placed upon 
the inverted pot or strainer and the lid of the steamer placed tightly over. 
There must be adequate room for steam to circulate freely between food and 
cover. Additional boiling water may be added during prolonged steaming to 
avoid total evaporation (and burning of the pot). At the conclusion of steam- 
ing, the heat is turned off, and after allowing a moment for the hot steam to 
dissipate itself the cover should be removed gently (with a kitchen glove to 
avoid scalding the hand). The pyrex or aluminum pan (or the food itself, 
such as a bun) is then removed, using a kitchen glove or a special three- 
pronged holder. 

An electric frying pan may be substituted if it is deep enough to permit 
the placement of a rack, with two to three inches of boiling water coming up 
almost to the top level. A flat dish or bowl containing the ingredients to be 
cooked is placed on top of the rack. 

Chinese steam racks, bamboo or aluminum (jing loong) : These are layers 
or tiers of bamboo mesh or aluminum, perforated trays—porous in construc- 
tion—designed to permit full steam penetration from a large pot underneath. 
Water is boiled in the pot. The trays rest on the pot of boiling water and are 
covered with a large metal lid during the steaming process. The trays can also 
be stacked on a wok. 

The dish containing the food for steaming should be placed on the steam 
tray. When the water is reboiled, the heat is turned down since rapid boiling 
does not provide more heat than slow boiling. The cautions and other com- 
ments on the improvised methods apply here as well. 

As for the bamboo steamers, they are cumbersome and present a storage 
problem. Also, they have no handles for hanging. Steamers commonly found 
in this country are aluminum. 


Strainers (lo dou) 
These are flatter than the standard American variety and consequently 
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better for maneuvering large objects in and out of a vessel of cooking fat. 
They are not essential. 


Fire Pot or Mongolian Stove (ho go) 

This stove is made of brass or aluminum. It is about 15 inches or more 
in diameter, and features a metal “chimney” in its center in which charcoal 
is placed and burned. These central coals heat soup and other ingredients 
that are placed in the bow] surrounding the chimney. 

A central stove is used much like a charcoal broiler, employing about six 
chunks of charcoal (lighter fluid may be used to help start the fire). When 
the coals are red hot, ingredients are added to the hot soup in the surrounding 
bowl or container. A cover fits around the chimney and over the bowl. In- 
gredients to be cooked should be placed on separate dishes about the firepot; 
also soup bowls, plates, and spoons. Everyone helps himself by picking up a 
slice of meat or vegetable, placing it in the boiling broth until cooked, and 
then extracting and eating it. Because the soup is boiling hot and the meat 
and vegetables are sliced thin, it takes no more than a few seconds’ to a few 
minutes’ cooking time; later the soup is served in the bowls, its flavor en- 
hanced by the foods cooked in it. 

This stove is essential for all fire-pot cooking, and, of course, it must be 
kept clean. It derives from the ancient Asian steppes, where nomadic tribes, 
gathered around a fire, cooked their food in a primitive cauldron by im- 
mersing chunks of meat on skewers. Today gourmets use the Mongolian stove 
in authentic festive fashions. A convenient substitute would be a deep ther- 


mostatically controlled electric frying pan. 


Pressure Cooker (gow op gor) 

For red-cooking and other dishes requiring long cooking time and the 
tenderizing of tougher meat cuts, we have the pressure cooker. The general 
rules for its use are the same as those for American cooking. Fifteen pounds 


of pressure and about 20 minutes’ cooking time are necessary. 


Chopsticks (phai-tzi) 

Gold, silver, ivory, coral, wood, and even twentieth-century plastics are 
available, but plain bamboo chopsticks are cheapest and perhaps best. Gen- 
erally the top half is squared, the bottom half rounded and slightly tapered ; 
average length is about 10 inches, with a 44-inch thickness at the top. Most 
chopsticks are durable and rarely break in use. Bamboo and wooden types 
are used in the kitchen since they can withstand high temperatures and do 
not alter the taste of the food. They are used as eggbeaters, cooking forks, 
mixing spoons, draining spoons, etc. Ivory chopsticks are equivalent to 
sterling silver. They must not become overheated or they will warp and turn 
yellow or brown. They should be washed in sudsy, lukewarm water and dried 
thoroughly. 

To be eaten with chopsticks, food must be fragile enough to be easily 
broken into dainty pieces by these instruments or precut or presliced into 
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segments that can be picked up easily. Noodles and rice in particular are 
eaten with chopsticks. Of the two, the rice is more readily picked up or, more 
properly, gently shoved into the mouth directly from the bowl. 

Chopsticks are not difficult to manage. They are grasped a little below 
their midpoint, with the smaller ends toward the plate, or bowl. The upper 
chopstick is held between the pads of the thumb, index, and middle fingers. 
The lower chopstick remains stationery between the middle of the thumb and 
index finger and on the pad of the third finger, which supports it. Food 
is manipulated by the spreading movement of the upper chopstick to en- 
compass the food and then the food is grasped with the aid of the lower 
chopstick. Firm and steady pressure will hold the food between the tips until 
it reaches the mouth. Too firm a pressure will cause the food-laden ends of 
the chopsticks to slip past each other, scattering the food on the plate. 

A learner should not attempt to pick up everything without first discrim- 
inating between dull-surfaced objects, elusive, slippery objects, or indefinite 
loose particles. Dull-surfaced objects can be picked up directly with the chop- 
sticks, whereas loose objects must be lifted by sliding the chopsticks under 
them and more or less scooping them up. The bowl should be held in the 
fingers or palm. This shortens the distance the food travels from bowl to 
mouth. To master the skill takes only a little practice and perseverance; an 
early clumsiness should not discourage one. As with any manual skill, it takes 
time to learn. 

When a diner has finished eating, the chopsticks should be placed together 
— pointing away from him—on his bowl, thus indicating that, although he 
has finished eating, other guests should continue enjoying their food. 

Eating with chopsticks is the best way to enjoy Chinese food since it permits 
just the right amount of sauce on a morsel. 


COOKING 
PREPARA TIONS 


ALTHOUGH NATIVE-BORN CHINESE IN AMERICA WOULD PREFER TO FOLLOW 
the methods of food preparation in just the same way as their forefathers 
did, even to using the authentic utensils, it is totally impractical. Even the 
orthodox Chinese compromise with traditional techniques, techniques that 
are laborious and cumbersome here. 


Cutting 

However, most Chinese still insist that their foods be brought to the table 
cut to uniform size and shape, preferably bite-size, which of course derives 
from Chinese cooking techniques. Several methods are used to achieve this 
end: straight cutting, diagonal cutting, mincing, dicing, shredding, and strip- 
and-roll diagonal cutting. 

In straight cutting, the knife should enter the meat or vegetable at right 
angles to the board. The: middle fingers of the left hand act as a protective 
surface and guide; they are at right angles to the food. Slices should be 
approximately 1 inch long and 4 inch thick. Meats that are slightly frozen 
are easiest to cut. All are straight cut against the grain. 

In diagonal cutting, the knife enters at a 45° angle. This method reduces 
cooking time because more surface is exposed to the heat, ensuring tenderness 
and an attractive shape. The left hand (the guiding, protective surface) 
should be relaxed and assume a 45? angle. The cutting motion is a smooth, 
backward draw of a very sharp knife followed by a roll of the wrist to prevent 
slices from sticking together. Tender, fleshy vegetables (celery cabbage) or 
cylindrical or stalky vegetables (celery) are sliced diagonally—or French 
cut—to avoid a stringy texture. 

In mincing, a previously sliced ingredient is cut into very fine pieces with 
a chopping motion. This is tedious but the Chinese believe it to be so superior 
that they prefer it to grinding. If ground meat is to be used, it should be 
ground only once at the coarsest setting. 

Dicing produces the same effect as coarse mincing by cutting first in one 
direction and crosshatching in the other. Shredding cuts thinly sliced food 
into fine slivers. To shred meat, it should be straight sliced first then cut 
lengthwise into 14- to 14-inch shreds. To shred a fibrous vegetable (Chinese 
celery cabbage or celery), the stalk should be straight sliced (with the fibers) 
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into l- to 114-inch pieces, about 1% inch wide. To shred a cylindrical vege- 
table (cucumber) it should be diagonally sliced, then shredded into 14-inch 
slivers. To shred a firm vegetable, only the back end of the knife should be 
lifted; the tip remains on the board. 

Stripping cuts a cylindrical vegetable (asparagus, carrot) diagonally as 
the left hand, after each slice, rolls the vegetable toward the cutter in such 
a way that the knife slices through part of the surface exposed by the previous 
cut. Stripping produces variously faceted shapes, which may not be as attrac- 
tive as diagonal slicing. 

As for fowl, the Chinese usually cut it into 2-inch pieces, without boning, 
which facilitates its handling by chopsticks. An advantage of the Z-inch size 
(at least) is that it makes for an easy cut and the juices and flavor are 
retained much better. Cuts can be made with a cleaver or poultry shears. 
Slicers, grinders, and blenders are frequently worth the time and effort saved 
by their use. However, Chinese chefs insist that there is a difference in the 
texture of foods prepared with such mechanical devices and do not favor 
these new conveniences for preparing meats. 


Preparing Vegetables 

After vegetables are cut, they are washed and drained and set aside for 
cooking. Frozen vegetables should be thawed completely before using, the 
pieces separated, and all excess moisture drained off. The Chinese housewife 
does not wash vegetables until the time of cooking because it is believed that 
once washed and put into the refrigerator, they may soften. Vegetables should 
not be left at room temperature for any length of time but should be kept 
in the refrigerator, preferably in the crisper compartment where light, water, 
air, and heat cannot reach them and affect their nutritional value. If it is 
necessary to wash vegetables long before using them, they should be placed 
in a plastic bag with holes. Vegetables with loose leaves that are washed too 
soon in advance tend to wilt and rot. Vegetables, especially nonleafy ones, 
are frequently parboiled beforehand to save time and to avoid overcooking 
the other ingredients in the recipe. Green vegetables are boiled in water only 
until they turn bright green, at which time they are removed and plunged 
briefly into cold water to retain their color, then set aside, ready to be cooked 
with the other ingredients. Salads consist of fresh, crisp, brightly colored and 
well-chilled vegetables tossed in a light oil (especially sesame oil in Mandarin 
foods because of its delicate flavor and fragrance); but any pure vegetable 
oil, including peanut oil, will do. Often, cold cooked meats or seafoods are 
added to make a more complete, filling dish. Ingredients should be washed 
well, dried, tossed lightly in the sauce, and then chilled in the refrigerator. 
Care must be taken not to leave the ingredients in the sauce too long or it 
may change their texture. General cooking-time rules are: lettuce, watercress, 
and bean sprouts require only 2 to 3 minutes; asparagus, bamboo shoots, 
celery, onions, snow peas, and string beans are stir-fried for about 3 to 5 
minutes; Chinese cabbage and other leafy vegetables are stir-fried for 5 to 7 
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minutes; cucumbers, okra, tomatoes, yellow squash, and zucchini are stir- 
fried for about 5 minutes; eggplant and turnips, after being properly cut, the 
former into slices or cubes, the latter into slivers, are stir-fried for approxi- 
mately 5 minutes; broccoli, brussels sprouts, cabbage, carrots, cauliflower, 
and corn are stir-fried for about 5 minutes. 

When cooking green vegetables, whether stir-fried or boiled, never lift the 
lid more than once, to prevent deterioration of the green color. The lid is not 
required when reheating, and should never be used after cooking is complete 
to prevent the loss of natural colors and crispness. 


Dried Ingredients 

Dried ingredients (mushrooms, shrimp) should be soaked in hot water 
until soft. Certain varieties will require cleaning and resoaking in hot water 
until very soft. They can then be removed, drained, and cut as desired. The 
liquid often is used for making soup, or as a substitute for water or soup 
stock. The use of this water enhances rather than dilutes the flavor. Dry 
ingredients may be soaked in cold or lukewarm water until sufficiently ex- 
panded for thorough washing, while any unwanted parts (the tough stems 
of mushrooms) can be cut away. Occasionally squeezing and drying the 
ingredients following their removal from the water is necessary when only 
the flavor itself is desired in the final cooked dish. 


Cornstarch 

Meat is coated with cornstarch to give the surface a smooth texture and to 
prevent the loss of juices. The pan and oil must be sizzling hot (at which 
point the ingredients are added and must be turned constantly with a suit- 
able instrument, with care not to break up the contents and cause a mushy 
consistency) to sear the meat and seal in its juices. Cornstarch is used also 
to thicken sauces: a mixture is prepared with stock in advance (15 cup of 
soup stock to 1 tablespoon of cornstarch) and mixed thoroughly just before 
introducing it into the cooking sauce so as to avoid lumpiness and to judge 
the amount needed. Boiling water should be available for diluting an over- 
thick sauce. A high heat should be maintained when adding the cornstarch 
mixture, which is introduced slowly but continuously for about 30 seconds 
or until all the cornstarch is thoroughly incorporated. Cornstarch not only 
thickens sauce and ensures that all the ingredients are evenly coated but 
also gives the entire dish a bright, piping hot, glistening appearance. 


Fats and Oils 

The Chinese choose lard over butter in cooking since lard provides a rich 
flavor and a clear color. Also, butter is scarce because of the paucity of 
China’s dairy products. However, in the United States, animal fat is not 
considered as healthful as vegetable oils: among vegetable oils most commonly 
employed for cooking are peanut oil, soybean oil, and sesame oil. 

Peanut oil is a favorite of the Chinese. Sesame oil is used as a flavoring 
oil. Crisco and such fats are not suitable in Chinese cooking as they tend to 
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gel when cold, thus spoiling the food's appearance and consistency. Soybean 
oil is widely used in China with results almost equal to those obtained with 
the more expensive peanut oil. Occasionally, sesame oil is used, which imparts 
an extremely distinctive flavor to any dish. 

When making Chinese pastries and dem sem, suet from pork is employed. 
This can be obtained from pork drippings or purchased melted down, strained, 
cooled, and resolidified. 

Peanut oil complements best the flavor of the foods cooked in it. When a 
high-heat recipe is to be followed, as in stir-fry or tossed cooking, peanut oil 
is especially useful since it can withstand a high temperature without smoking 
and is not likely to burn. When, in fact, it does smoke, it imparts a distinctive 
and desirable aroma and flavor. All these vegetable oils absorb little food 
odor and can be used over again for deep-fry cooking, whereas fats and oil 
that have a low-smoke temperature impart unpleasant flavors and odors re- 
tained from previous use. 

Some Tai See Foos purify peanut oil before use. This entails pouring 5 cups 
of peanut oil into a pan, adding about 5 slices of ginger and 1 leek cut into 
several sections, and heating the oil until both the ginger and leek turn brown. 
These are then removed, and the oil is considered improved and ready for use. 
This practice also gives the oil an excellent aroma and imparts a unique flavor 
to the dishes in which it is used. One should be aware though that when cold 
the oil may turn cloudy without, however, any change in its properties or 
flavor. 


Garlic 

It is important to know just how long and at what heat garlic can be cooked 
without burning it, and also when to add ingredients. Generally, garlic is 
cooked unti] it stops sizzling in the oil. Ingredients are then added at once. 
This lowers the temperature, and the garlic does not burn, provided that all 
the ingredients are stirred at once, and constantly thereafter. To leave garlic 
in the pan (if it has been used in a large piece) or not is the cook's preroga- 
tive. It is usually preferable to use the minced form—which leaves the cook 
no choice. 


Seasoning 

Seasoning and condiments are used extensively in Chinese cooking to bring 
out the flavor inherent in food, as well as to induce the important chemical 
reaction between food and seasoning that occurs at high temperatures. Season- 
ings and soy sauce (light or heavy, which are not interchangeable) should 
be added after the meat or fish has been partially cooked, and applied 
gradually throughout the remaining cooking process. If added too early, they 
may cause a toughening of the meat. Salt, however, is nearly always added 
in full to the oil or water at the very outset, which tends to preserve the 
brightness of green vegetables. Marinating sauces and seasonings, popular 
with meats and vegetables, are often added hours or days before cooking for 
proper penetration or curing. 
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Most Chinese chefs add sugar to many of their dishes, and some add it 
to all dishes. These master chefs know that, like salt, sugar should be used to 
enhance food flavor. Almost any dish, Chinese or American, is improved 
by the addition of a half teaspoonful of granulated sugar. 


Cooking Time 

A cooking time is given for each recipe, but it is the degree of heat that 
is the controlling factor, and attention must be given to the appearance of 
the food. Timing and temperature can be approximate only because the type 
and quality of utensil and heating unit affect the required cooking time 
drastically. 

Generally the cooking sequence is as follows. When meat and vegetables 
are to be combined in a single dish, often they are first cooked separately, since 
they usually require different cooking conditions, and are later combined in 
the wok. Vegetables should be cooked first because a waiting period generally 
will not impair their quality, though some chefs do not see any difference 
and cook the meat first. The pan should be oiled, preferably with peanut oil, 
and brought to intense heat, the vegetable sautéed (perhaps parboiled first) 
for a minute until it turns bright green. Short exposure to intense heat is the 
key to stir-frying vegetables for color appeal and crispness. Then the vege- 
table usually is removed from the pan and set aside while the pan, with 
peanut oil added, reheats to the same degree for the stir-frying of the meat. 
The meat is sautéed until it is about three-quarters done; if beef, the center 
should still be slightly red, and if pork, because a concern for health is more 
important than additional succulence, it must always be completely cooked 
(even in China) until all traces of pink disappear, and then it should be 
overcooked slightly as additional ingredients are added. Stir-frying beef may 
take as little as thirty seconds before seasonings are added—the final addition 
usually is a sugar, stock, and cornstarch solution. Additional oil may be 
poured, but around the side of the pan so that it will be hot by the time 
it reaches the food. As for stock, meat and vegetables release their own 
juices so that its addition becomes a matter of personal preference. This 
practice of stretching a meal, although common in American kitchens, is 
frowned upon by the Chinese chef, who insists that every dish reaching the 
table be at its peak of taste perfection. However, if the preference is for stock, 
or water, unless otherwise specified, it should be added hot. 

When the seasonings are added, the meat slices should be half-done. And 
when they are mixed with the meat, they, too, should be piping hot through 
having been added ai the side of the pan. Pepper and certain other seasonings 
are added just before the dish is ready to be served, after the sugar has been 
added, in very small quantities. However, these are general rules, and are 
subject to change, depending on the recipe. 

We all make mistakes, but it is the mark of a Tai See Foo to remedy them 
in time. If too much vinegar has been added, a pinch of salt will improve 
the taste. Conversely, if the dish is too salty, a little vinegar or sugar may 
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help. When too cloying a taste is apparent, salt is the remedy; if too bland, a 
garnish may be added. H 

If, in the course of cooking, as in stir-fry (or chao), any ingredient shows 
signs of sticking or burning, a small amount of water should be added, and 
the stirring increased. The heat should not be lowered. There is nothing more 
distasteful to the Chinese gourmet than an overcooked vegetable, which is 
considered done when it is crisp and the flavor is at its height. But the taste 
should not be raw. Correct timing will come only through experience and 
training. Much depends on the nature and size of the vegetable, the heat, 
and the cooking utensil. Young, tender vegetables require less time. Color 
is an important guide to peak flavor. Remember that vegetables at their bright- 
est color are at their pinnacle of taste and eye appeal. 

Initially, it is wise not to attempt more than one stir-fry dish per meal 
and to depend instead upon steamed and boiled or other types of dishes that 
can be brought to the serving point and held at the proper temperature in a 
low oven (200°) or, if steamed, left in the vessel. 

Generally, prepared dishes can await the completion of others if set in an 
oven at the lowest reading so as not to dehydrate or overcook them. 

Organization is vital to success. In Chinese kitchens all dry ingredients 
and sometimes liquids, especially oil, are left in open containers near the 
range to be available for instant mixing. Other liquids are kept in con- 
tainers with perforated tops to facilitate sprinkling or pouring. Ingredients 
are aligned in the order of use, all readily and instantly accessible. It is 
important that before cooking, everything be washed, where required, and 
arranged. Obviously, doing so in the midst of preparing a stir-fry dish will 
inevitably ruin the meal. But where possible it is wise to clean up along the 
way. Utensils and hands should be washed between handling different in- 
gredients to avoid transmitting an alien flavor to any dishes prepared there- 
after. 

Whenever possible, groups of ingredients should be mixed beforehand, 
as indicated in the recipes; thus ingredients A, B, C are mixed and set aside, 
the D, E, F, G mixture prepared and set aside, and so on. Also, stock should 
be measured and set aside. This will save time and avoid confusion later. A 
considerable number of seasonings are frequently incorporated into the final 
cornstarch-and-water mixture. This is particularly true of the heavier soy 
sauce—a coloring and seasoning agent. Small mixing bowls or soup bowls 
that can be stacked are especially useful for holding cut ingredients such as 
meat or vegetables, as well as sauce mixtures. These bowls can then be stacked 
in the order of ingredients to be added to the stir-fry pan. 

Proper planning should allow for all the elements of a meal to be served 
together and on time. For four persons having four entrees, 2 to 3 hours 
of preparation and cooking are usual. 
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THE CHINESE EMPLOY WELL OVER A DOZEN COOKING METHODS, SOME UNIQUELY 
Chinese, which will be described in detail. 

Each technique is chosen carefully. The nature of the ingredients, the 
degree of heat, and timing are considered; certain techniques seal in juices, 
others importantly affect flavor, and so on. 


Stir-Frying (chao cooking) 

Ingredients are fried in a small amount of oil over very high heat with 
constant stirring until cooking is complete, usually within a few minutes. The 
only oil (peanut oil) needed is that required to cover completely the bottom 
of the frying pan. Stir-frying resembles sautéeing and is one of the most 
common methods of Chinese cooking. Chao cooking is best done in a wok. 

All ingredients should be on hand before stir-frying is begun. Meat and 
vegetables should be thinly sliced or cut into small cubes. Before the oil is 
introduced the pan should be heated sufficiently so that the oil is free-flowing, 
and then the ingredients added, and stirred vigorously and continuously 
during the entire cooking period. The highest heat obtainable must be used, 
while constantly stirring, since chao dishes can be ruined in a matter of 
seconds. Burned spots in the pan should be wiped with a paper towel and the 
pan reoiled for further use. This rapid form of cooking leaves comparatively 
little sauce. 

Since stir-frying requires only a few minutes, such dishes are usually the 
last to be prepared; obviously. they are at their best when served immedi- 
ately from the pan. Recommended cooking times are only approximate. Stir- 
frying preserves color, texture. and taste as well as nutritional values. (An- 
other method, pon, is identical to chao cooking except that the basic sauce 


is used instead of oil.) 


Steaming or Wet Steaming (ching) 

Here the food is prepared in a chamber of steam comprised of a large pot 
filled one-third with water and separated into two compartments either by 
a perforated metal sheet or a rack. Ingredients are placed above the water 
level so that they will not be touched, but steamed, by the water, which of 
course is boiling vigorously before the ingredients are inserted. This method 
is not to be confused with the Western-style double boiler. Steaming is ex- 
tremely popular because it is simple and does not require constant attention. 
The steaming utensil should have a tight-fitting lid but one which permits 


a slow escape of steam to prevent too much pressure building up inside. After 
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a high heat has brought the water to a boil, and the ingredients inserted, 
the heat is lowered as the steaming process begins (to avoid vibrations and 
a burned pot). If the food has been placed initially on a serving platter, there 
will be no need to transfer it to another platter for serving at the table. Once 
cooked, food should not be left in the steamer unless the heat has been turned 
off before cooking is complete, after which the cooking process continues for 
a few minutes. Thus overcooking is avoided. 

Steaming preserves flavors and food nutrients through the use of steam 
temperature rather than higher temperatures that destroy or leach these values 
in discarded boiling water. Several tiers can be used in the steamer to cook 
different foods simultaneously. Cooking time usually varies between 15 to 
30 minutes for meat patties but can range from 20 minutes to 5 hours (which 
may require more water), depending upon the type of food to be steamed. 
However, meats cooked in this fashion must be of top quality. While steaming 
is often the best method for reheating leftover steamed meats, steamed fish 
and seafoods often become tough and lose flavor upon reheating. 

Steaming is especially useful for persons recovering from gastrointestinal 
ailments, as well as for infants, because such dishes are easily digestible and 
are rich in natural flavor. Steamed Pork with Water Chestnuts; Steamed 
Pork Patties; Steamed Eggs with Minced Meat; Minced Pork (a smooth dish 
like a custard is obtained, but with meat interspersed) ; Dem Sem (wrapped 
meat balls), all require the steaming method. Sometimes a bowl with the 
ingredients is immersed partially in the boiling water, and a lid is placed 
over the entire steaming utensil but none over the bowl, so that the cooking 
action is performed both by the boiling water on the outside of the bowl 
and the steam directly on the food. 


Red Stewing or Red Cooking (hung-shu) 

Red stewing is uniquely Chinese, similar to ordinary stewing, but here 
the food is cooked in large quantities of soy sauce and water rather than in 
water alone. It is the soy sauce that makes the dish rich, tasty, and reddish 
brown. It is usually made of pork, beef, ham, chicken, duck, or carp. When 
these are prepared without soy sauce, but by the same technique, the color 
will always be light. 

The technique is essentially that employed for making American beef 
stew. It is often necessary to brown the meat first. The laden pot is brought 
to a boil over high heat, which is progressively reduced until quite low. 
Red stewing is used primarily for cooking meats, and if vegetables are to 
be included, they should be fresh and added just before the dish is served, 
and only in relation to the quantity of stew being served; reheating leftover 
vegetables overcooks them. Various condiments are added to red-stewed 
dishes: sherry, ginger, scallions, and so on. 

An exact cooking time is not critical. Meat may stew one to six hours, 
depending on the cut of meat, and may even be cooked a day ahead and 
rewarmed. In fact, with some dishes the flavor may be enhanced if the stew 
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is refrigerated. It may be kept so for a week and sometimes reheated a num- 
ber of times without harm. When served cold, vegetables should not be added. 
Hung-shu bean cake, squab, and chicken are commonly served cold. Cooked 
stew can also be poured into a mold and chilled, so that the sauce will become 
a rich aspic. 


Boiling (chu) 

In parboiling, ingredients are cut and washed first, then put in a large pot 
in which they can float freely, over high heat. Vegetables to be eaten crisp, 
like broccoli, are removed from the water just before they come to a full 
boil; those that cannot be eaten raw or take a long time to cook should 
remain in the pot for whatever time is required after boiling starts. Slow and 
prolonged boiling destroys flavor to some degree and certainly much nu- 
tritional value is lost in the boiling water that is discarded. Parboiled in- 
gredients are poured with the water into a colander, rinsed or soaked in cold 
water until thoroughly cooled. and used as the recipe directs, or in salads. 
Parboiled vegetables are often used in banquet dishes where time may be 
limited. For full boiling, as in preparing soups, the Chinese employ a slow 
simmering process. As soon as the water boils, the heat is turned low and 
the soup allowed to simmer for whatever period of time is necessary. How- 
ever, preparing soups by rapid boiling in which intense heat is used will 
result in the same preservation of color, texture, shape, and nutrition as in 


tossed cooking. 


Deep Frying (tsa) 

Ingredients are introduced into 2 inches (or more for conventional-type 
fryers) of very hot oil, generally 350° to 375? F. (The oil may be saved 
for future use except when fish has been fried in it.) To avoid spattering, 
foods should be dried first. Only foods that require a few minutes' cooking 
time, like shrimp, can be cooked in this fashion. Many meat or poultry dishes 
cannot be prepared this way because either they will be raw on the inside 
or burned on the outside, or they will break into little pieces. (Squab, duck, 
and pheasant often are precooked by steaming before they can be deep fried.) 

Deep frying is very similar to what is done in making French-fried potatoes. 
Peanut oil is heated to 375?. A deep electric frying pan best maintains the 
oil at the proper temperature but an oil thermometer can be used. Ingredients 
usually are marinated in a sauce and then coated with cornstarch, flour, or 
breading before being slipped into the deep oil gently and deep fried until 
they become tender and deep golden brown. The marinade usually consists 
of soy sauce, sherry, and other seasonings, in which the ingredients are soaked 
for about half an hour. Adding water-chestnut flour to batter assures a crispy, 
crunchy texture to the outside portion of fried foods. 

Meat should be cut into medium-sized pieces. If fish is to be served whole, 
deep gashes should be cut on either side of the fish so that the salt that is 
rubbed on can penetrate the skin. This type of frying must be done quickly. 
Coating will preserve the flavor and moisture. 


COOKING TECHNIQUES 


Though the food is ready when it turns a golden brown (depending upon 
its density and size), some cooks use as an indicator the time at which the 
batter-coated food floats to the surface of the oil. 


Shallow Frying (chien) 

Shallow frying requires medium heat and a longer cooking time than 
deep frying. After heating sufficient oil to cover the entire bottom of the 
pan, ingredients are spread evenly in the pan and allowed to fry slowly for 
a few minutes, turned over once or twice, browning both sides. This tech- 
nique seals in juices in meats and is particularly useful for the final cooking 


of prefried or preboiled foods. 


Barbecuing (shu) 
Barbecuing is done over charcoal on a spit or grill, or on a rotisserie. 


Roasting (kow) 

The Chinese do their roasting in ovens over a charcoal fire, with frequent 
basting. In this country, the roasting of many Chinese foods (a whole side 
of pig, etc.) is usually left to the large shopkeepers who specialize in it. How- 
ever, Chinese roast dishes may be prepared in Western stoves according to 
directions indicated, with excellent results. 


Cold Mixing (lun-ban) 
Scalded or parboiled ingredients are mixed in salads and chilled before 
serving. Once used for hygienic reasons, parboiling is now used to tenderize 


vegetables. 


Poaching (jum) 

This method is similar to that of American-style poached eggs, that is, 
cooked in liquid just below the boiling point. A whole chicken can be pre- 
pared in this manner. Poaching is especially good for cooking delicate fish 
or boned fowl in a clear soup, slowly simmering until the meat is tender. 
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GUIDE TO INGREDIENTS 


THE OBJECT OF THIS SECTION IS TO PROVIDE ALL THE VITAL INFORMATION NECESSARY TO PLAN A MEAL 
—from making up a menu to the point of purchase, to assure the reader of getting what he is paying 
for, without delay or embarrassment, as competently and economically as though he were a native 
Chinese. 

The ingredients described below are the stock-in-trade of the Chinese grocery and are used through- 
out the recipes in this book. Many are uniquely Chinese even though most of the vegetables are 
grown in the United States. (However, most of the ingredients are purchasable only at Chinese 
shops.) Certain others are Western equivalents of Oriental varieties and may be substituted for 
them, but differences in their preparation are notable. Chinese transliterations of both Cantonese 
(the dialect for cooking terminology) and Mandarin (the official dialect), in the order here given, 
accompany the English name for each ingredient; it may be necessary to use one or the other when 
ordering. (The spelling—and pronunciation—of the Chinese ingredients named in the recipe titles 
may vary slightly, depending on the region the dish comes from, or the most commonly used form in 
Chinese-American restaurants. However, any variations should be easily reconciled with our official 
Cantonese/Mandarin spelling and pronunciation.) These Chinese terms (Fu yu, bok tsol, etc.), many 
of which have become incorporated into the English cooking language, appear in the general index and 
are cross-referenced with their English equivalents. 

All ingredients have been graded by an index of importance, ranging from 4 down to 1. A 4 
rating indicates either that the ingredient is most important or essential to a specific dish or that 
its widespread use makes it an absolute necessity in the Chinese cupboard. Rarely can a substitute 
of similar quality or flavor be found for a 4 ingredient. 

Ingredients rated 3 are used in many Chinese dishes and add to the authenticity of such dishes. 
These ingredients are found in nearly any adequately stocked Chinese cupboard. 

Ingredients rated 2 are used relatively infrequently, are required by fewer dishes, and are not 
essential. Substitutes can be made for these. 

Ingredients rated 1 are difficult to obtain, those used rarely or limited to a few dishes, or are 
acceptable to only the most sophisticated palates. These would be the last to be purchased for the 
Chinese kitchen. 

Costs are included, but only as generalized comparisons with familiar Western foodstuffs and 
standards. Certain items may seem expensive by the volume purchased but these are not actually 
costly because the recipes require only very small quantities. By American standards, therefore, the 
following cost generalizations may be made: 

Inexpensive: rice, potatoes, bread, chicken 

Moderately expensive: fresh fruits, flank steak, pork tenderloin 
Expensive: lobster, shrimp, prime beef 

Very expensive: caviar, sturgeon 


ABALONE (bao yu/bao yu) 

TYPE OF FOOD: mollusk 

LENGTH: to 4 inches 

SHAPE: oval 

COLOR: cream 

SURFACE: glossy, smooth; ridged or ribbed 

CONSISTENCY: firm, moist, chewy 

AROMA: slightly fishy; sweet; appetizing 

TASTE: bland, delicate, meaty 

USES: delicacy; main ingredient; often used on 
holiday occasions; usually included as a main 
dish at banquets 

AVAILABLE FORMS:  canned—shelled, 
packed, already cured and prepared; easy to 
use and entirely satisfactory as a canned food 
since it is more tender and tastier than the 
fresh variety; product of Mexico and Japan; 
fresh—sold in the shell, rarely obtainable ex- 
cept in California; dried—sold as unshelled, 
dried meat which requires cooking but, once 
cooked, should not be reheated; the best va- 
riety comes from Japan 

STORAGE: canned—will keep indefinitely; 
opened, in refrigerator—will keep indefinitely 


water- 


but water should be changed every two days; 
fresh—should be used immediately, like any 
other mollusk; dried—will keep indefinitely 
WHEN AVAILABLE: fresh— 
rarely; dried—always 
WHERE PURCHASED: Chinese and Japanese gro- 
ceries (canned—in supermarkets) 
APPROXIMATE COST: moderately expensive 
SUBSTITUTES: none 
IMPORTANCE: 3 


canned—always; 


AGAR AGAR (dung yong tsoi/dung yang tsai) 

TYPE OF FOOD: vegetable (gum from seaweed) 

LENGTH: about 1 foot 

SHAPE: flat, stringlike 

COLOR: transparent 

SURFACE: dry 

CONSISTENCY: hard until soaked 

AROMA: none 

TASTE: none 

USES: salad ingredient, mixed with vegetables or 
meat 

AVAILABLE FORMS: dried—in 4-oz. package 
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STORAGE: in pantry, will keep indefinitely 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: moderately expensive 
SUBSTITUTES: none 

IMPORTANCE: 1 


ANISE, STAR (ba gok/ba chio) 

TYPE OF FOOD: spice 

LENGTH: to 1% inch 

SHAPE: star-shaped seed 

COLOR: brown 

SURFACE: dull, smooth 

CONSISTENCY : dry, brittle, fragile 

AROMA: pungent; appetizing 

TASTE: licorice 

USES: condiment; flavoring agent; seasoning 

AVAILABLE FORMS: dried—by the ounce in pack- 
ages containing many cloves with seed en- 
closed; ground—as one of the five ingredients 
in Chinese Five (Fragrance) Spices Powder, 
which see 

STORAGE: dry—in pantry in tightly covered jar 
will keep indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery, also spice 
shops 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


BACON, CHINESE (yin yoke/hsien ro) 


TYPE OF FOOD: smoked meat 

LENGTH: may be cut from cured side pork to de- 
sired length 

SHAPE: may be cut to desired shape 

COLOR: reddish brown meat between layers of 
yellowish fat 

SURFACE: firm, smooth 

CONSISTENCY: tender 

AROMA: meaty, smoky 

TASTE: meaty, smoky 

USES: garnish; main ingredient 

AVAILABLE FORMS: a whole pork leg or chunks 
sold by the pound 

STORAGE: usually hanging in kitchen ready for 
slicing, will keep indefinitely 


24 GUIDE TO INGREDIENTS 


WHEN AVAILABLE: chiefly in winter 
WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: moderately expensive 
SUBSTITUTES: cured sausage, lean bacon 
IMPORTANCE: 3 


BAMBOO SHOOTS (spring: jook sun/chu sun; 
winter: dung sun) 

TYPE OF FOOD: vegetable 

LENGTH: young shoots are about 4 inches long 

SHAPE: chunky, tapered 

COLOR: cream 

SURFACE: glossy; ridged or ribbed 

CONSISTENCY: crunchy, firm, fleshy, moist, stiff 

AROMA: none 

TASTE: delicate, bland 

USES: main ingredient; garnish 

AVAILABLE FORMS: salted (brine)—in cans, 
peeled, cleaned, boiled and shredded into 
chunks that fill about one-third to one-half 
a can; unsalted—packaged in cans; to be 
used in preference to salted variety; fresh— 
shredded into chunks; stored in pails of water 
in grocery; pickled—salty and sour in brine 
and sliced into thin strips, available loose or 
in cans; not popular in the United States; 
dried—precooked and ready to eat from can 

STORAGE: canned varieties should be placed in 
tightly covered pint jars, completely covered 
with liquid from the can and stored in the 
refrigerator. This liquid should be drained off 
after two days and replaced by plain water. If 
water is changed every two days. the bamboo 
shoots will keep for several weeks. They may 
also be frozen. 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Japanese gro- 
ceries 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


BEANS, BLACK: (wu dow/wu do) 
TYPE OF FOOD: vegetable 
LENGTH: to 1⁄4 inch 

SHAPE: bean seed 


COLOR: black 

SURFACE: dull 

CONSISTENCY : dry, hard 

AROMA: none 

TASTE : beany, distinctive 

USES: mainly in soups and gravies 
AVAILABLE FORMS: dried, loose 
STORAGE: will keep indefinitely in covered jar 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 

IMPORTANCE: 2 


BEANS, BLACK SALTED FERMENTED (dow si/do 
shih) 

TYPE OF FOOD: vegetable or spice 

LENGTH: to 14 inch 

SHAPE: bean seed 

COLOR: black 

SURFACE: dull, wrinkled 

CONSISTENCY : moist, soft, tender 

AROMA: fragrant, appetizing 

TASTE: beany, salty, tangy 

USES: condiment; flavoring agent; main ingre- 
dient; cuts odors, darkens sauces 

AVAILABLE FORMS: plastic bags (preferable) or 
% to 1 pound cans; also in bottles 

STORAGE: will keep in covered jar on pantry shelf 
indefinitely (saturate with peanut oil to pre- 
vent beans from drying out); will also keep 
frozen indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: brown bean sauce 

IMPORTANCE: 4 


BEAN CAKE, FERMENTED (fu yu/fu yu) 

TYPE OF FOOD: vegetable or spice 

LENGTH: l5 to 1 inch 

SHAPE: rectangle or cube 

COLOR: cream, ivory, tan 

SURFACE: glossy, shiny, smooth 

CONSISTENCY: fragile, gelatinous, moist, soft, 
tender; paste or sauce when crushed 

AROMA: strong, cheesy, pungent 


TASTE: cheesy 

USES: staple; condiment; flavoring agent 

AVAILABLE FORMS: bottled (in small cubes), fer- 
mented, wine-drenched 

STORAGE: unopened—will keep in the pantry 
indefinitely; opened—will keep in the refrig- 
erator indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


- 


BEAN CURD (dow fu) 

TYPE OF FOOD: bean cake or custard 

LENGTH : 15 to 3 inches, as desired 

SHAPE: flat, square about 3 inches by 1% inch 
thick 

COLOR: cream, white 

SURFACE: glossy, smooth 

CONSISTENCY: creamy, firm, gelatinous, moist, 
soft, tender 

AROMA: none 

TASTE: bland, delicate, subtle 

USES: main ingredient; may be used whole, 
cubed, sliced, shredded 

AVAILABLE FORMS: usually as described above 
and dispensed from tins or containers filled 
with water; also deep-fried bean curd cakes; 
canned, which is similar in general character- 
istics to fresh, but somewhat firmer, very 
spongy, and with a more definite bean flavor; 
and pressed (dow fu kon), which is firmer, 
with the consistency of a stiff cheese (to 
prepare at home, wrap regular bean curd 
cakes in cheesecloth; place between 2 heavy 
boards or plates; place weights on top and 
add weight about every 10 minutes; allow to 
stand 5 or more hours until cakes are flat and 
firm) ; also available: bean curd skin 

STORAGE: fresh—covered with water (which 
should be changed every other day) in re- 
frigerator, it will keep for about one week; 
covered with brine (which should be changed 
every few days), it may be refrigerated for 
two weeks. Deep-fried bean curd cakes can be 
refrigerated but should not be kept for more 
than 3 or 4 days. It is preferable to use the 
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fresh variety. Pressed variety can be kept 
about a few weeks, longer if frozen 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Japanese gro- 
ceries 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


BEAN CURD, DRIED (tiem jook or fu jook pei/ 
Vien ch'u or fu pi chi) 

TYPE OF FOOD: soybean milk residue 

LENGTH: 2 to 4 inches or 16 to 8 inches 

SHAPE: thin rectangular sheets or curled, round 
sticks 

COLOR: cream to tan 

SURFACE: glossy, shiny, smooth; textured 

CONSISTENCY: brittle, dry, firm; tender when 
cooked 

AROMA: none 

TASTE: beany, bland 

USES: main ingredient 

AVAILABLE FORMS: packaged sheets or dried 
sticks (fu jook pei) 

STORAGE: in the pantry will keep for an indefi- 
nite period if wrapped well or kept in jar; both 
varieties may be stored in the freezer after 
being cooked 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


BEAN CURD CHEESE, RED (nam yu/nan yu) 

TYPE OF FOOD: bean cheese 

LENGTH: 10 to 2 inches 

SHAPE: flat, square 

COLOR: red 

SURFACE: glossy, shiny, smooth 

CONSISTENCY: creamy, fragile, gelatinous, moist, 
soft, tender 

AROMA: none 

TASTE: strong, unusual 

USES: main ingredient 

AVAILABLE FORMS: preserved, fermented in small 
square or oblong cans 
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STORAGE: will keep almost indefinitely in covered 
jar in refrigerator 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


BEAN FILLING, SWEET (dow sa/do sa) 

TYPE OF FOOD: vegetable (derivative of kidney 
or mung bean) 

COLOR: red (kidney beans), green (mung beans) 

CONSISTENCY : dry, thick paste 

AROMA: slight 

TASTE: sweet 

USES: flavoring agent, main ingredient, stuffing 
for pastry 

AVAILABLE FORM: canned 

STORAGE: will keep several months refrigerated 

WHEN AVAILABLE: most commonly at Chinese 
New Year 

WHERE PURCHASED: Chinese bakery or grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: dates or sweet potatoes 

IMPORTANCE: 2 


BEAN SAUCE, BROWN OR YELLOW (mien see jiong 
/do bahn jiang 

TYPE OF FOOD: spice 

COLOR: brown, yellow 

CONSISTENCY: moist, thick paste 

AROMA: sweet, appetizing 

TASTE: beany, meaty, salty, rich 

USES: condiment; flavoring agent for congee, 
barbecued dishes, festival dishes; breaded, 
slow-simmered, steamed, and stir-fried dishes 

AVAILABLE FORMS: in l-lb. can; occasionally in 
jar; may be bought as a bean sauce containing 
halves of soybeans (yellow)—as a prepared 
ready-to-use sauce or as a smoother bean paste 

STORAGE: after can has been opened, contents 
should be transferred to a covered jar which 
may be kept either in the refrigerator or in the 
pantry. Sauce will keep indefinitely in the re- 
frigerator but it changes color within 6 months 
if kept in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 


APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 
IMPORTANCE: 3 


BEAN SPROUTS (small) (gna tsoi/ lo do ya) 


TYPE OF FOOD: vegetable, mung bean sprouts 

LENGTH: 1 to 2 inches by 1/16 inch 

SHAPE: shoot or sprout 

COLOR: green, yellow 

SURFACE: glossy, has skin or hull like smooth 
shell 

CONSISTENCY : crunchy, tender 

AROMA : slight, appetizing 

TASTE: beany, bland 

USES: main ingredient 

AVAILABLE FORMS: fresh—loose by the pound; 
canned—already cooked ; dried 

STORAGE: best if cooked on day of purchase; 
if stored (up to 4 days), sprouts should be 
washed thoroughly and covered with cold 
water, which should be changed daily, and 
refrigerated. If the canned variety is used, the 
can should be opened several hours before use, 
and the liquid discarded, sprouts rinsed and 
soaked in cold water to restore texture and 
sweet taste 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery; in super- 
market for canned variety 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: shredded lettuce heart (in fried 
rice, as only a small amount is needed) 

IMPORTANCE: 4 


BEAN SPROUTS (large) (wong dow gna/huang 
do ya) 

TYPE OF FOOD: vegetable similar to small bean 
sprouts but grown from a larger soybean 

LENGTH: 1 to 2 inches by 24 inch by 14 inch 

SHAPE: shoot or sprout 

COLOR: green; yellow 

SURFACE: glossy, has skin or hull like smooth 
shell 

CONSISTENCY: crunchy, tougher than small bean 
sprouts 

AROMA: slight 

TASTE: beany, bland 

USES: main ingredient 


AVAILABLE FORMs: fresh by the pound; can be 
grown from purchased seeds = 

STORAGE: treat same as small bean sprouts 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


BEANS, LONG GREEN (dow gok/do jiao) 

TYPE OF FOOD: vegetable 

LENGTH: 16 to 32 inches 

SHAPE: like string bean but longer 

COLOR: green 

SURFACE: smooth, dull 

CONSISTENCY : crispy when not overcooked 

AROMA: none 

TASTE: like string bean 

USES: as vegetable or with meat dishes 

AVAILABLE FORMS: fresh by the pound (loose) 

STORAGE: treat like any green bean or fresh 
vegetable 

WHEN AVAILABLE: always, except during winter 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: Ámerican green beans (not com- 
pletely satisfactory) 

IMPORTANCE: 2 


BÉCHE-DE-MER (hai sum/hai sun) 

TYPE OF FOOD: sea slug 

LENGTH: to 8 inches by 4 inches 

SHAPE: cucumber form; round, 
wrinkled 

COLOR: gray 

SURFACE: dull, ridged or ribbed, textured 

CONSISTENCY: dry, fleshy, gelatinous, moist, 
tender 

AROMA: none 

TASTE: meaty, little of its own; takes on flavor 
of other ingredients 

USES: main ingredient 

AVAILABLE FORMS: dried only, 
wrapped in cellophane 

STORAGE: will keep indefinitely in dried state 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 


shrunken, 


often sold 
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APPROXIMATE COST: moderate 
SUBSTITUTES: none 
IMPORTANCE: 2 


BIRD'S NEST (yin waw/yen wuo) 

TYPE OF FOOD: protein (from cliff dwelling swal- 
low nests) 

SHAPE: curled, round, very thin strips; vari- 
shaped, wrinkled 

COLOR: cream-tan-yellow 

SURFACE: glossy, textured 

CONSISTENCY : brittle, dry, firm, hard 

AROMA: none 

TASTE: bland, delicate, takes on flavor of other 
ingredients 

USES: main ingredient; stuffing; tonic (it is be- 
lieved that those who drink half a cup of 
bird's-nest soup attain good health and long 
life. A “must” for formal Chinese dinners) 

AVAILABLE FORMS: prepared, dried bird's nest, 
often packaged in a cellophane-topped box; 
sold as clean, whole nests (expensive), or in 
clean, curved chips (bits of nesting, called 
loong ngaah or dragon's teeth). Sold in 6- 
ounce packages. 114 ounces serve 6 to 8 
persons 

STORAGE: dry in package in pantry, will keep for 
years. Must be soaked and cleaned before use. 
Extremely troublesome to prepare. Procedure: 
(1) soak bird's nest in 10 cups of water over- 
night (8 hours) ; (2) discard water; put one 
or two drops of peanut oil in bird's nest, rub 
it with hands; fill with water again. Feathers 
will float to top with oil; (3) remove feathers 
and water; (4) and repeat procedure until nest 
is clean 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: expensive (there is a great 
scarcity of nests of required quality and con- 
siderable labor 
feathers, etc.) 

SUBSTITUTES: none 

IMPORTANCE: 4 (for banquet only) 


in preparation—removing 


BROCCOLI, CHINESE (gai lan tsoi/chia lan tsai) 
TYPE OF FOOD: vegetable 
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LENGTH : 12 to 14 inches long 

SHAPE: similar to American broccoli but longer 

COLOR: green stalks, leaves, flowers 

SURFACE: dull, smooth 

CONSISTENCY: crunchy firm, moist, stiff, tender 

AROMA: pungent 

TASTE: similar to American broccoli but more 
delicate flavor 

USES: main ingredient; combined with meats 

AVAILABLE FORMS: fresh only 

STORAGE: in refrigerator, wrapped in plastic bag 
or paper, will keep for one week: may also be 
frozen after parboiling 

WHEN AVAILABLE: summer 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American broccoli 

IMPORTANCE: 3 


CABBAGE, WHITE CHINESE (bok tsoi*/bai tsai) 

TYPE OF FOOD: vegetable 

LENGTH: 16 inches (by 8 inches across) 

SHAPE: leafy, long stalk 

COLOR: white; green 

SURFACE: dull, smooth 

CONSISTENCY: crunchy, firm, moist, stiff (when 
raw) ; tender, crisp (when cooked) 

AROMA: none 

TASTE: subtle, bland 

USES: main ingredient 

AVAILABLE FORMS: fresh—by the pound; dried 
—in half-pound packages; for preserved, see 
celery cabbage 

STORAGE: in refrigerator, wrapped in plastic bag 
or paper, will keep for one week; dried—in- 
definitely 

WHEN AVAILABLE: always (winter crop is best) 

WHERE PURCHASED: Chinese grocery; occasion- 
ally in supermarkets 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: lettuce 

IMPORTANCE: 4 


CAUL FAT (mong yow/wang yo) 

TYPE OF FOOD: thin covering of the lower part 
of the pig's intestines 

SURFACE: thin and lacy 


CONSISTENCY : doughy (when raw) ; crisp (when 
fried) 

AROMA: none 

TASTE: bland 

USES: wrapping for foods to be fried or steamed 

AVAILABLE FORMS: fresh by the pound 

STORAGE: wrapped in food covering (Saran or 
aluminum foil) in the refrigerator, will keep 
for 3 to 4 days 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery or butcher 
shop 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES : egg roll skin 

IMPORTANCE: 2 


CELERY CABBAGE, CHINESE (sheo tsoi/tientsin bai 
tsal) 

TYPE OF FOOD: vegetable 

LENGTH: to 16 inches 

SHAPE: celery-like, leafy stalk (broader than 
American celery) 

COLOR: green: yellow with white stalks 

SURFACE: dull, smooth 

CONSISTENCY: crunchy, firm, moist, tender 

AROMA: none 

TASTE: bland, delicate 

USES: main ingredient 

AVAILABLE FORMS: fresh by the pound 

STORAGE: should be refrigerated in a plastic bag 
in the crisper; keeps for approximately one 
week but should be used before it wilts and 
becomes brown 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery and many 
American supermarkets 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: bok tsoi 

IMPORTANCE: 4 


CHESTNUTS (loot tszee/li tze) 

TYPE OF FOOD: nut 

USES: in pastries and in red cooking with chicken 
or pork 

AVAILABLE FORMS: shelled and dried halves by 
the pound, or fresh 

STORAGE: will keep indefinitely in covered jar 

WHEN AVAILABLE: always 


* Tsoi Sum is a Chinese white cabbage similar to bok tsoi but is much tenderer, though slightly more expensive. 


WHERE PURCHASED: most grocery stores 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 

IMPORTANCE: 2 


CHESTNUTS, WATER (ma tie/ma ti) 

TYPE OF FOOD: fruit, root 

SHAPE: bulbous, round, tapered 

COLOR: brown-purple skin, yellowish-white in- 
terior 

SURFACE: dull 

CONSISTENCY: chewy, crispy, crunchy, firm, 
fleshy, moist, meaty 

AROMA: slight, fruity, appetizing 

TASTE: bland, delicate, subtle, meaty 

USES: garnish; main ingredient; stuffing 

AVAILABLE FORMS: fresh—locally grown (sweet, 
tasty), by weight; canned—imported (some- 
what less tasty); dried and ground into 
powder or flour (provides particularly desir- 
able crispness for batter coating), imported; 
sugared—sold as sweetmeat at Chinese New 
Year 

STORAGE: fresh—will keep 1 week in pantry, 2 
weeks in refrigerator; canned—should be 
washed under cold water after opening can; 
will keep 4 weeks in refrigerator in closed jar 
covered with water (change water every other 
day or so or chestnuts lose texture as they age 
and crumble; dried powder—will keep in- 
definitely in the pantry; sugared—will keep 
indefinitely in a jar in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: fresh and canned—inex- 
pensive; water chestnut flour—expensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


CHIVES, CHINESE (gow tsoi/chiu tsai) 
TYPE OF FOOD: vegetable 

LENGTH: same as American chive 
SHAPE: same as American chive 
COLOR: same as American chive 
SURFACE: same as American chive 
CONSISTENCY: same as American chive 
AROMA: strong, oniony 

TASTE: onion-like 
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USES: flavoring agent, garnish 

AVAILABLE FORMS: fresh by the bunch 

STORAGE: to be kept as dry as possible in plastic 
bag in refrigerator crisper; should be used 
quickly—the longer they are kept the stronger 
the odor 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American chives 

IMPORTANCE: 2 


CLOUD EARS (win yee/rin erh) 

TYPE OF FOOD: fungus (also called wood ears 
[mook yee] or silver ears which is an albino 
form and is larger and tougher and less ex- 
pensive and requires longer soaking and 
cooking; dried fungus; tree fungus; brown 
fungus) 

LENGTH: to 115 inch 

SHAPE: curled, irregular, leafy, shrunken 

COLOR: black-gray 

SURFACE: dull, smooth, shriveled 

CONSISTENCY: stiff, brittle, dry (before soak- 
ing) ; chewy, fleshy, gelatinous, rubbery, slip- 
pery, tender (after soaking) 

AROMA: none 

TASTE: subtle, little of its own, takes on flavor of 
other ingredients 

USES: main ingredient 

AVAILABLE FORMS: dried by the ounce 

STORAGE: dried—will keep on pantry shelf in- 
definitely; soaked—will keep up to 6 days in 
covered container 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


COCONUT STRIPS, CHINESE (tong long/ping tang 
yea tze) 

TYPE OF FOOD: fruit 

LENGTH : to 2 inches 

SHAPE: l5-inch-wide strip 

COLOR: white 

SURFACE: dull, pebbly, textured 

CONSISTENCY: crunchy, dry, firm, fleshy, chewy 
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AROMA: none 

TASTE: delicate, sweet 

USES: confection, sweetmeat 

AVAILABLE FORMS: as a crystallized sweetmeat, 
sold by the ounce, usually in cellophane bags 

STORAGE: will keep in the pantry indefinitely in 
cellophane bag or covered jar 

WHEN AVAILABLE: during and after Chinese New 
Year 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES : crystallized fruits, peels, or melons 

IMPORTANCE: 1 


COOKIES, ALMOND (hong yong bang/hsin ren 
bing) 

TYPE OF FOOD: dessert cooky 

SHAPE: round 

COLOR: light brown 

SURFACE: textured 

CONSISTENCY : crisp, dry 

AROMA: almond 

TASTE: almond 

USES: dessert 

AVAILABLE FORMS: loose or in packages or tins 

STORAGE: will keep in freezer for several months 
or in pantry like any other cooky 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery or bakery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: any cookies 

IMPORTANCE: 4 (for children) 


CUTTLEFISH, DRIED (yow yu/yo yu) 

TYPE OF FOOD: fish 

LENGTH: 6 to 8 inches 

SHAPE: fishlike (as packaged), fresh dried small 
squid 

COLOR: powdery, gray 

SURFACE: dried, textured 

CONSISTENCY: dry (must be soaked before use) 

AROMA: fishy 

TASTE: fishy, salty 

USES: soup ingredient, or stir fried 

AVAILABLE FORMS: dried whole 

STORAGE: will keep indefinitely in plastic bag 

WHEN AVAILABLE: always 


WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 

IMPORTANCE: 1 


DATES, RED, DRIED (hung jo/hung tzao) 

TYPE OF FOOD: fruit 

LENGTH: 1 inch 

SHAPE: oval to round 

COLOR: red 

SURFACE: glossy 

CONSISTENCY: dry, firm, hard, moist interior; 
or, if so processed, a soft paste 

AROMA: slight, sweet 

TASTE: bland, delicate, sweet 

USES: flavoring agent, garnish, stuffing for pastry 

AVAILABLE FORMS: dried, in cellophane packages 
by the ounce. Although the red dates are the 
most commonly used (and are also known as 
dried jujubes), there are also white honey 
dates (jut jo) and black dates (huk jo). All 
three have a sweet flavor 

STORAGE: will keep indefinitely in tightly covered 
container in pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


DUCK LIVER (GIZZARD), CURED (op gon/ya gan) 


TYPE OF FOOD: meat 

LENGTH: 114 to 2 inches 

SHAPE: flat figure 8 

COLOR: brown-black 

SURFACE: dry, textured 

CONSISTENCY: hard 

AROMA: meaty 

TASTE: strong, meaty 

USES: as a flavoring agent when finely chopped 
(after soaking for 2 hours) 

AVAILABLE FORMS: loose by the ounce; sold 
wrapped in cured ducks’ feet 

STORAGE: will keep for several months in dry, 
cool pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 


APPROXIMATE COST: moderately expensive 
SUBSTITUTES: none 
IMPORTANCE: l 


EGG, 100-YEAR-OLD (pei don/pi dan) 

TYPE OF FOOD: duck egg artificially aged (by 
the application of a black coating of lime, salt, 
ashes, and tea; it is then cured for 100 days) 

LENGTH: to 4 inches 

SHAPE: ovoid 

COLOR: black 

SURFACE: salty and hard 

CONSISTENCY: interior is dry, firm, gelatinous; 
yolk is cheeselike 

AROMA: cheesy, sulfurous 

TASTE: pungent, cheesy 

USES: appetizer 

AVAILABLE FORMS: sold individually (imported 
from Taiwan) 

STORAGE: when refrigerated, will last for several 
months 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


EGG, SALTED, OR PRESERVED DUCK EGG (hahm 
don/hsien dan) 

TYPE OF FOOD: egg 

LENGTH: to 4 inches 

SHAPE: ovoid 

COLOR: white 

SURFACE: dull, smooth 

CONSISTENCY: loose when raw; solid when 
cooked 

AROMA: none 

TASTE: delicate, salty 

USES: main ingredient; mixed raw into meats 
and cooked with them 

AVAILABLE FORMS: cured in brine, sold indi- 
vidually 

STORAGE: will keep about a month in refrigera- 
tor 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: hen's egg 

IMPORTANCE: 3 
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EGG ROLL SKINS OR WRAPPERS (chwin guen pei/ 
chwin jwen pi) 

TYPE OF FOOD: pastry 

LENGTH : 6 inches 

SHAPE: 1-inch-thick square 

COLOR: fresh dough 

SURFACE: doughy when raw; fragile when 
cooked 

CONSISTENCY : crisp 

AROMA: none 

TASTE : delicate 

USES: to be filled with meat or fish and vegetable 
mixture and deep fried 

AVAILABLE FORMS: fresh by the pound 

STORAGE: if refrigerated, may be kept for 3 or 
4 days. If frozen, may be kept for several 
months, if well wrapped to preserve moisture, 
but becomes brittle in time 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXMATE COST: inexpensive 

SUBSTITUTES : none 

IMPORTANCE: 4 


EGGPLANT, CHINESE (ngai gwa/chieh tze) 


TYPE OF FOOD: vegetable 

LENGTH: 6 to 8 inches 

SHAPE: cucumber-like 

COLOR: white on outside and inside 

SURFACE: smooth, shiny 

CONSISTENCY: tender 

AROMA: none 

TASTE: delicate 

USES: main ingredient; in stir-fried dishes 

AVAILABLE FORMS: fresh by the pound 

STORAGE: may be kept for a week in refrigerator 
crisper 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American eggplant 

IMPORTANCE: 2 


FISH, SALTED, CURED (gon hahm yu/hsien yu) 

TYPE OF FOOD: fish 

LENGTH: depends on variety of fish; all types are 
cured and dried 

CONSISTENCY: dry 


32 GUIDE TO INGREDIENTS 


AROMA: strong, fishy, pungent, disagreeable 
(probably the last ingredient for which an Oc- 
cidental would acquire a taste) 

TASTE: very fishy 

USES: main ingredient; blended with meats as 
flavoring agent 

AVAILABLE FORMS: dried and unwrapped by the 


pound 
STORAGE: well wrapped in the pantry, it will 
keep indefinitely 


WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 

IMPORTANCE: 1 


FIVE SPICES POWDER (ng hiong fun/wu hsiang 
fun) 

TYPE OF FOOD: spice (star anise or bot gok; Chi- 
nese cinnamon; fennel or aniseed; Szechuan 
pepper or Chinese pepper, and clove) 

COLOR: brown-red 

CONSISTENCY: powdery 

AROMA: strong, sweet, appetizing, fragrant 

TASTE: spicy, tangy 

USES: flavoring agent, blending agent in sauce, 
cuts odors (as in fish) 

AVAILABLE FORMS: in powdered dry form in 
cans; or in whole form when each item may 
be purchased separately 

STORAGE: may be stored indefinitely in pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery; occasion- 
ally in American specialty food stores 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: mixture of 1 teaspoon each of 
powdered cinnamon, cloves, aniseed, and 
thyme 

IMPORTANCE: 4 


GINGER (FRESH) (giong/jiang) 

TYPE OF FOOD: root 

LENGTH : to 4 inches 

SHAPE: irregular bulb, gnarled, knobby root, 
varishaped 

coLor: brown-gray (yellow-ivory inside) 

SURFACE: dull, indented or pocked; has skin or 
hull which is textured 


CONSISTENCY: crunchy, firm, fleshy, tender (if 
young), tough (if old) 

AROMA: sweet, pungent 

TASTE: sharp, spicy, tangy 

USES: in sauce, as condiment, seasoning, flavor- 
ing agent, cuts odors, medicine 

AVAILABLE FORMS: regular fresh (new)—roots 
sold loose by the pound; powder—in tins; 
liquid essence—in bottle; pickled red (bot- 
tled) —to be eaten plain as condiment; pickled 
in cans to go with other vegetables; crystal- 
lized—in packages (sugared, candied), used 
as dessert or to flavor dessert; preserved in 
syrup—in jar. Also, sub gum ginger available 
in jars. Can be used as dessert or garnish 

STORAGE: fresh—may be kept wrapped in foil or 
plastic bag in vegetable compartment of re- 
frigerator for about 2 months (do not let get 
wet or dried out) ; or indefinitely if peeled and 
cleaned, sliced or left in knobs in cheap sherry 
(covered tightly in jar); chopped and cooked 
in peanut oil and refrigerated it will keep for 
several months; dry powder—keeps indefi- 
nitely on shelf; crystallized—keeps indefinitely 

WHEN AVAILABLE: fresh—always; fresh new 
roots, though, are best but are obtainable only 
in spring 

WHERE PURCHASED: Chinese, Spanish, Japanese, 
and Greek groceries 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: for fresh ginger: dried ginger 
powder (1% teaspoon is equivalent to 1 table- 
spoon fresh ginger) 

IMPORTANCE: 4 

ADDITIONAL INFORMATION: minced ginger may 
be mixed with scallion or crushed garlic and 
blended with soy sauce for use as a dipping 
sauce (especially with dem sem); or mixed 
with vinegar and soy sauce; for a hot drink 
recommended for upset stomachs, boil !4 cup 
sliced ginger 10 minutes with 4 or more table- 
spoons brown sugar, 2 cups water, and ad- 
ditional sugar to taste. When shredded or 
finely chopped it may be frozen and kept in- 
definitely 


GINKGO NUT (bok go/bai go) 
TYPE OF FOOD: nut 
LENGTH: to l5 inch 


SHAPE: oval or round 

COLOR: tan | 

SURFACE: has skin ог hull; after this is removed, 
the nut is smooth 

CONSISTENCY: soft, tender, moist, firm, fleshy 

AROMA: none 

TASTE: bland, little of its own 

USES: main ingredient, stuffing 

AVAILABLE FORMS: canned—in liquid, shelled; 
also dried, loose 

STORAGE: canned—will keep indefinitely if un- 
opened; dried—will keep in the pantry indefi- 
nitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


= 


GOLDEN NEEDLES: (See Lily Flowers) 


HOISIN SAUCE (RED SEASONING SAUCE) (hoy sin 
jiong/hai hsien jiang) 

TYPE OF FOOD: condiment sauce, a combination 
of soybean flour, red beans, ginger, garlic, 
spices, salt, chili, and sugar 

COLOR: brown-red 

CONSISTENCY: thick fluid or thin paste 

AROMA: pungent, sweet, garlic-like 

TASTE: beany, spicy, sweet, tangy 

USES: blends into other sauces or gravies; condi- 
ment; flavoring agent; cuts odors; marinating 
sauce; dip for meats 

AVAILABLE FORMS: cans—usually 8-ounce size 

STORAGE: will keep indefinitely in tightly covered 
jar kept in refrigerator 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: duck sauce 

IMPORTANCE: 4 


HOT SAUCE: (lot yow/la yu) 

TYPE OF FOOD: condiment (made from chili pep- 
pers) 

COLOR: red 

CONSISTENCY: thick 
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TASTE: hot, spicy 

USES: seasoning agent 

AVAILABLE FORMS: in bottles (about 5 oz.) 
STORAGE: will keep indefinitely in refrigerator 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 1 


JELLYFISH (hoy jit pei/hai jih pi) 


TYPE OF FOOD: seafood 

LENGTH: 25 inches 

SHAPE: generally squared (25 inches by 25 
inches) by 14-inch thick (tentacles have been 
removed) 

COLOR: brown; opaque; white-yellow 

SURFACE: dull, shriveled, textured 

CONSISTENCY: chewy, crunchy, firm, gelatinous, 
moist 

AROMA: slight 

TASTE: bland, delicate 

USES: main ingredient 

AVAILABLE FORMS: dry, by the individual fish; 
also available shredded and packaged in %- 
to 1-pound bags. 

STORAGE: will keep indefinitely in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive to moderately 
expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


KOHLRABI (dye to tsoi/da tou tsai) 

TYPE OF FOOD: root vegetable 

LENGTH: 3 inches 

SHAPE: round 

COLOR: light green 

CONSISTENCY: crisp, chewy 

AROMA: pungent 

TASTE: turnip-like 

USES: salad, vegetable 

AVAILABLE FORMS: fresh; also preserved (Sze- 
chuan style) in cans or jars 

STORAGE: preserved—stored in jar in refrigera- 
tor, will keep for several months; fresh— 
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stored in refrigerator, will keep for about 1 


week 
WHEN AVAILABLE: always 
WHERE PURCHASED: preserved — Chinese gro- 


cery; fresh—most markets 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: turnip 
IMPORTANCE: 2 


KUMQUAT (gum quot/jin jiu) 

TYPE OF FOOD: fruit 

LENGTH: to 1 inch 

SHAPE: oval (elongated) 

COLOR: orange 

SURFACE: shiny, smooth 

CONSISTENCY: firm, fleshy, juicy, soft (on in- 
side), seedy 

AROMA: pungent, sweet, gingery 

TASTE: spicy, syrupy (preserved), sweet on out- 
side, tart inner meat 

USES: garnish, stuffing, main ingredient, dessert 

AVAILABLE FORMS: fresh—by the pint or quart 
in fruit baskets; preserved—in syrup packed 
in six-ounce jars or in gallon jars; preserved 
and sugared (crystallized)—loose by the 
pound or in smaller quantities in cellophane 
bags 

STORAGE: fresh—will keep in refrigerator for 
about 2 weeks; preserved in syrup—will keep 
indefinitely in pantry or refrigerator; pre- 
served and sugared—will keep for many 
months in tightly covered jar; tends to dry 
out after a month or two when kept in cello- 
phane package 

WHEN AVAILABLE: fresh—in winter; preserved 
in syrup—always; sugared—at time of Chi- 
nese New Year and for only two to three weeks 
thereafter 

WHERE PURCHASED: fresh and preserved in 
syrup—in American and Chinese groceries; 
sugared—Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: other syrup-packed or sugared 
fruits (orange peel) 

IMPORTANCE: 4 


LEMON SAUCE (ning mung jiong/ning mung 


jiang) 


TYPE OF FOOD: sauce or jam 

COLOR: yellow-gold-brown 

CONSISTENCY: free-flowing, thin 

AROMA: pungent, sweet, garlic flavor 

TASTE: spicy, sweet, tangy 

USES: condiment, flavoring agent, seasoning, 
spice 

AVAILABLE FORMS: in cans or jars 

STORAGE: will keep in covered jar in refrigerator 
indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 1 


LILY FLOWERS (gum tsum/jing tsen) 


TYPE OF FOOD: flower (also known as golden 
needles, lily buds, dried tiger lilies, tiger lily 
petals) 

LENGTH: to 2 inches 

SHAPE: leafy, wrinkled 

COLOR: gold-brown 

SURFACE: dull, smooth, shriveled 

CONSISTENCY: dry, tender to tough 

AROMA: slightly pungent, sweet 

TASTE: sweet, unusual, distinctive 

USES: garnish, main ingredient to be mixed with 
other ingredients 

AVAILABLE FORMS: dried, in cellophane packages 
by the ounce 

STORAGE: will keep indefinitely in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: other dried vegetables 

IMPORTANCE: 2 


LITCHIS (la-ee tzee/li tze) 

TYPE OF FOOD: fruit 

LENGTH: to 1 inch 

SHAPE: round 

COLOR: red-purple skin or hull; interior meat is 
opaque or white when canned or fresh; brown 
when dried 

SURFACE: skin or hull is pebbly, textured; in- 
terior is smooth 


CONSISTENCY: firm, fleshy, soft, tender; dried— 
chewy, pitted Р 

АКОМА: slight, sweet (fresh and canned) 

TASTE: bland, delicate, sweet, tangy; dried— 
strong and sweet 

USES: flavoring agent, dessert, garnish, for sweet 
and sour dishes 

AVAILABLE FORMS: fresh—in cellophane bags by 
the pound; canned—in various sized cans, 
syrup-packed; dried—in boxes or cellophane 
bags 

STORAGE: fresh—will keep in refrigerator for 
about 1 week; canned—will keep indefinitely 
in pantry; dried—will keep indefinitely 

WHEN AVAILABLE: fresh—for about 1 month 
only in summer; canned—always; dried— 
always i 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: fresh—expensive; canned 
—moderately expensive; dried—expensive 

SUBSTITUTES: (canned), longans 
(canned) 

IMPORTANCE: 4 


loquats 


LONGANS (loong gnahn/lung yen) 

TYPE OF FOOD: fruit 

LENGTH: 16 to 1 inch 

SHAPE: round 

COLOR: yellow-tan 

SURFACE: has smooth shell, interior is smooth 

CONSISTENCY: fleshy, soft, tender; has pit 

AROMA: slight, sweet 

TASTE: delicate, fragrant, refreshing, distinctive 

USES: desserts, garnish, sweet and sour dishes; 
dried longans are used in slow-cooked soups 

AVAILABLE FORMS: dried—shelled, pitted, and 
packed solidly in the form of a bar; canned— 
packed in syrup 

STORAGE: dried—will keep indefinitely in pan- 
try; canned—will keep indefinitely in pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: raisins (dried), litchis 

IMPORTANCE: 3 


LOQUATS (pei pa/p'i pa) 
TYPE OF FOOD: fruit 
LENGTH: to 2 inches 
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SHAPE: round 

COLOR: orange 

SURFACE: glossy, smooth 

CONSISTENCY : fleshy, tender, has pit 

AROMA: slight, sweet 

TASTE: delicate, bland 

USES: dessert 

AVAILABLE FORMS: canned—packed in syrup, 
from about 8- to 20-ounce cans; fresh—rarely 
found in this country; preserved— dried and 
packaged in boxes 

STORAGE: canned—when opened, will keep in 
covered container in refrigerator for several 
days 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: litchis or longans 

IMPORTANCE: 3 


LOTUS ROOT (leen gnow/lien ngo) 


TYPE OF FOOD: vegetable root 

LENGTH: to 8 inches 

SHAPE: 4-inch by 8-inch bulb in cylindrical 
clusters 

COLOR: brown-red-tan 

SURFACE: has skin or hull, smooth 

CONSISTENCY: firm, chewy, crisp, crunchy 

AROMA: sweet 

TASTE: sweet, bland, delicate 

USES: soup ingredient, vegetarian dishes, sweet- 
meat (when crystallized) 

AVAILABLE FORMS: fresh—by the whole bulb or 
segment sold by the pound; dried slices—by 
the ounce in boxes or cellophane bags; canned 
—packed in water and cut in thin crosswise 
slices; dried, powdered stem—in packages or 
boxes; sugared—in cellophane packages or 
loose by the pound 

STORAGE: fresh—will keep 2 to 3 weeks in re- 
frigerator crisper; dried—will keep indefi- 
nitely in pantry; canned—will keep 1 week in 
water in covered jar after being opened; dried 
powdered stem—will keep indefinitely in pan- 
try; sugared—will keep indefinitely in covered 
jar in pantry 


36 GUIDE TO INGREDIENTS 


WHEN AVAILABLE: fresh—July to February; 
dried or canned—always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


LOTUS SEEDS (leen tszee/ lien tze ) 

TYPE OF FOOD: vegetable seed 

LENGTH : to 15 inch 

SHAPE: 14 inch by 15 inch seed form 

COLOR: brown 

SURFACE: has skin or hull 

CONSISTENCY : hard 

AROMA : none 

TASTE: delicate 

USES: candy, soup flavoring agent 

AVAILABLE FORMS: canned or dried 

STORAGE: will keep indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive to ex- 
pensive 

SUBSTITUTES: none 

IMPORTANCE: 1] 


MELON, BITTER (fu gwa/k'u gwa) 

TYPE OF FOOD: vegetable (balsam pear) 

LENGTH: to 8 inches 

SHAPE: cucumber form and size 

COLOR: green 

SURFACE: glossy, ridged or ribbed, textured 

CONSISTENCY : fleshy, soft, seeded 

AROMA: slightly pungent 

TASTE: extremely bitter 

USES: main ingredient as vegetable dish, or 
added to meat dishes 

AVAILABLE FORMS: fresh by the pound 

STORAGE: will keep in vegetable crisper for a 
week 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


MELON, HAIRY (jit gwa or mo gwa/cheh gwa) 
TYPE OF FOOD: vegetable 
LENGTH: to 8 inches 


SHAPE: 4-inch by 8-inch squash-shaped melon 

COLOR: green; yellow 

SURFACE: dull, hairy, has skin or hull 

CONSISTENCY: fleshy, moist, soft 

AROMA: none 

TASTE: bland, delicate, takes on flavor of other 
ingredients 

USES: main ingredient | 

AVAILABLE FORMS: fresh only 

STORAGE: will keep 2 weeks in plastic bag in re- 
frigerator crisper 

WHEN AVAILABLE: sunimer 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: cucumber 

IMPORTANCE: 2 


MELON SEEDS (gwa tzee/gwa tze) 

TYPE OF FOOD: dried watermelon seeds 

LENGTH: to 14 inch 

SHAPE: oval with pointed end 

COLOR: red or black hull, white interior meat 

SURFACE: smooth 

CONSISTENCY: interior meat is chewy, crunchy 

AROMA: none 

TASTE : nutlike, delicate, sweet 

USES: when shelled only: snack food, dessert 

AVAILABLE FORMS: by the ounce in sealed plastic 
bags 

STORAGE: will keep in pantry indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American pumpkin seeds 

IMPORTANCE: 3 


MELON, SILK (See Okra, Chinese) 


MELON, TEA (tsa gwa/tsa gwa) 
TYPE OF FOOD: fruit 

LENGTH: to 2 inches 

SHAPE: cucumber-like 

COLOR: orange-brown 

SURFACE: glossy, textured, shriveled 
AROMA: sweet 


TASTE: sweet, bland, delicate 

USES: flavoring agent; main ingredient; appe- 
tizer; snack 

AVAILABLE FORMS: canned— preserved in honey 
with or without ginger 

STORAGE: will keep indefinitely after opening if 
placed in covered jar with (honey) syrup 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


MELON, WINTER (dung gwa/dung gwa) 

TYPE OF FOOD: vegetable 

LENGTH: to 21 inches 

SHAPE: oval or round 

COLOR: green skin; white, seedy inner meat 

SURFACE: skin—silvery, frosted; meat—white; 
cooked—translucent 

AROMA: none 

TASTE: bland, delicate, subtle 

USES: soup ingredient; candied; not to be eaten 
raw 

AVAILABLE FORMS: fresh by the pound and by 
the whole melon; sugared, as a sweetmeat in 
small cellophane bags at Chinese New Year 

STORAGE: sections will keep in plastic bags in re- 
frigerator for 6 days. A whole melon will keep 
in a cool, dark place for months 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 4 

ADDITIONAL INFORMATION: A half melon, with 
its pulp removed, may be steamed after being 
filled with soup, meat, and other ingredients, 
and placed on the table as a serving bowl 


MOLASSES, CHINESE BEAD (ju yow/tsu yo) 
TYPE OF FOOD: coloring agent 

COLOR: black 

CONSISTENCY: thick sauce 

AROMA: pungent 

TASTE: syrupy, bitter sweet 

USES: coloring agent 

AVAILABLE FORMS: canned or bottled 
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STORAGE: will keep indefinitely in pantry 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: caramelized sugar 
IMPORTANCE: 2 


MUSHROOMS (WINTER), DRIED CHINESE (dung 


gu/dung gu) 

TYPE OF FOOD: fungus (thinner than flower 
mushrooms) 

LENGTH: to 2 inches 

SHAPE: round head with stem in center of un- 
derside 

COLOR: black to cream 

SURFACE: dull, ridged or ribbed, textured, shriv- 
eled 

CONSISTENCY: before soaking (inedible) —brit- 
tle, dry, hard; after soaking—chewy, firm 
gelatinous, meaty, moist, tender 

AROMA: slight, sweet 

TASTE: meaty, delicate 

USES: flavoring agent, main ingredient, can be 
added to almost any entree 

AVAILABLE FORMS: in cellophane bags or boxes 
by weight 

STORAGE: will keep indefinitely in closed jar in 
cool place 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: flower mushroom 

IMPORTANCE: 4 


MUSHROOMS (FLOWER), DRIED CHINESE (fa gu/ 
hwa gu) 

TYPE OF FOOD: fungus 

LENGTH, SHAPE, COLOR, AND SURFACE: similar 
to Chinese Dried Mushrooms (Winter) except 
that color is lighter; surface has striated in- 
dentations; body is thicker and shaped more 
like a flower. 

CONSISTENCY, AROMA, TASTE, USES: same as Chi- 
nese Dried Mushrooms (Winter) 

AVAILABLE FORMS: dried 

STORAGE: will keep indefinitely in closed jar in 
cool place 


38 GUIDE TO INGREDIENTS 


WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive to ex- 
pensive 

SUBSTITUTES: Chinese Dried Mushrooms (Win- 
ter) 

IMPORTANCE: 2 


MUSHROOMS, GRASS, DRIED (tso gu/tsao gu) 

TYPE OF FOOD: fungus; although very similar to 
Chinese Dried Mushrooms (Winter), it is 
more fragrant and has a stronger flavor. 

ALL OTHER CATEGORIES: See Chinese Dried 
Mushrooms (Winter) 


MUSTARD, DRY (gai lat/gai mo) 

TYPE OF FOOD: condiment, spice 
CONSISTENCY: paste of powder and water 
TASTE: sharp, pungent 

USES: seasoning 

AVAILABLE FORMS: dry in tins by the ounce 
STORAGE: will keep in pantry indefinitely 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: Colman’s English Mustard 
IMPORTANCE: 4 


MUSTARD GREENS (gai tsoi/gai tsai) 

TYPE OF FOOD: vegetable 

LENGTH: to about 12 inches 

SHAPE: leafy stalk 

COLOR: white stalk ending in green leaves 

SURFACE: smooth stalk, textured leaf 

CONSISTENCY : firm, crunchy 

AROMA: none 

TASTE: tangy, bitter, slightly sour 

USES: soup, stir-fry dishes 

AVAILABLE FORMS: fresh—by the pound; salted 
in brine—loose by the pound; pickled in 
quart jars ( hsien tsai/ham tsoi) 

STORAGE: fresh—will keep in the refrigerator 
for about one week; salted—in jar in refriger- 
ator, will keep for about one week; pickled— 
will keep indefinitely unopened; will keep in- 
definitely opened in refrigerator 


WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: inexpensive 
SUBSTITUTES: none 

IMPORTANCE: 4 


NOODLES, CELLOPHANE fun see/fun si) 

TYPE OF FOOD: noodle (of mung bean flour) ; 
also known as bean threads, Chinese vermicelli, 
shining noodles, transparent noodles 

LENGTH: to 32 inches (cooked) 

SHAPE: uncooked—8-inch rectangular mats of 
closely wound together noodles; cooked—thin, 
threadlike noodles 

COLOR: translucent 

SURFACE: smooth, glossy, shiny 

CONSISTENCY: dry (uncooked) ; 
moist, slippery, soft (cooked) 

AROMA: none 

TASTE: bland, delicate, takes on flavor of other 
ingredients 

USES: garnish, main ingredient 

AVAILABLE FORMS: in cellophane packages of 
from 1 to 8 ounces 

STORAGE: uncooked—will keep in the pantry in- 
definitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: egg noodles 

IMPORTANCE: 3 


gelatinous, 


NOODLES, FRESH (lo mein/lo mein) 

TYPE OF FOOD: noodle (made with eggs) 

LENGTH: to 24 inches (cooked ) 

SHAPE: uncooked—4 inch by 8 inch package of 
closely wound together noodles; cooked— 
shoelace-like 

COLOR: whitish, doughy 

SURFACE: dull 

CONSISTENCY: doughy, firm 

AROMA: none 

TASTE: bland, takes on flavor of other ingredi- 
ents 

USES: as a side dish or main ingredient 

AVAILABLE FORMS: in paper-wrapped (refriger- 
ated) package by the pound 


STORAGE: must be refrigerated; will keep several 
days or indefinitely if frozen - 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


NOODLES, YEE FU (yee fu mein/ee fu mein) 

TYPE OF FOOD: packaged fried dried egg noodles 
with seasoning 

LENGTH: 3- by 5-inch package 

SHAPE: loose, matted when opened 

COLOR: yellow 

SURFACE: glossy 

CONSISTENCY: dehydrated; like regular noodles 
when cooked 

AROMA: like regular noodles when cooked 

TASTE: chicken flavored 

usEs: light lunch; main ingredient 

AVAILABLE FORMS: dried 

STORAGE: will keep in pantry indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


OKRA, CHINESE (si gwa/se gwa) 

TYPE OF FOOD: vegetable, also known as silk 
squash or silk melon 

LENGTH: to 4 inches 

SHAPE: similar to American okra 

COLOR: green 

SURFACE: textured, ribbed, fuzzy 

CONSISTENCY: firm, fleshy, moist, tender 

AROMA: none 

TASTE: sweet, delicate 

USES: main ingredient; also goes with many 
vegetable or meat ingredients 

AVAILABLE FORMS: fresh by the pound 

STORAGE: will keep for about 1 week in plastic 
bag in refrigerator crisper 

WHEN AVAILABLE: summer only 

WHERE PURCHASED: Chinese grocery 
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APPROXIMATE COST: inexpensive 
SUBSTITUTES: American okra, zucchini 
IMPORTANCE: 2 


OLIVE, CURED (ham lam/hsien lan) 

TYPE OF FOOD: fruit 

LENGTH: to 1 inch 

SHAPE: oval 

COLOR: black; brown 

SURFACE: wrinkled, dull, shriveled 

CONSISTENCY: dry, fleshy, soft, has pit 

AROMA: pungent 

TASTE: salty, sweet, anise-like 

USES: flavoring agent 

AVAILABLE FORMS: dried, loose by the pound or 
in packages 

STORAGE: will keep indefinitely in covered jar in 
the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES : none 

IMPORTANCE: 1 


ONE HUNDRED UNITIES (bok hop/bai ho) 

TYPE OF FOOD: condiment, spice 

APPEARANCE: dried, small iridescent white petals 
from a lily plant 

AROMA: none 

TASTE: none 

USES: seasoning with other ingredients 

AVAILABLE FORMS: dried, by the ounce 

STORAGE: will keep indefinitely in covered jar in 
pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: very expensive 

SUBSTITUTES: none 

IMPORTANCE: 1 


OYSTER SAUCE (ho yow/hao yo) 

TYPE OF FOOD: condiment 

COLOR: brown 

CONSISTENCY: free-flowing fluid but slightly 
thick 

AROMA: meaty 

TASTE: delicate, meaty 

USES: flavoring agent, flavor heightener, staple; 


40 GUIDE TO INGREDIENTS 


enhances appearance of dishes; blends well 
into sauces 

AVAILABLE FORMs: bottles (6 ounces or more) 
and cans (larger amounts). The imported va- 
riety is far superior; domestic variety is less 
flavorful. 

STORAGE: will keep in bottle in the refrigerator 
indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES : none 

IMPORTANCE: 4 


OYSTERS, CHINESE, DRIED (ho see/hao shih) 

TYPE OF FOOD: shellfish 

LENGTH: to 2 inches 

SHAPE: flat, roundish 

COLOR: gray-brown 

SURFACE: dull, shriveled, ridged 

CONSISTENCY: dry, hard (uncooked); chewy 
(cooked) 

AROMA: slightly fishy when cooked 

TASTE: delicate, fishy 

USES: flavoring agent 

AVAILABLE FORMS: in 1⁄-lb. or 1-lb. cellophane 
bags or loose by the pound 

STORAGE: will keep indefinitely in tightly covered 
jar in pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: dried scallops or snails 

IMPORTANCE: 2 

ADDITIONAL INFORMATION: Dried Chinese Oys- 
ters must be soaked for at least 8 hours in 
warm water to remove sand. Some cooks 
recommend soaking them as long as 36 hours. 


PARSLEY, CHINESE (yuin si tsoi/hsiang tsai) 
TYPE OF FOOD: herb (coriander) 

LENGTH: to 16 inches 

SHAPE: thin stem ending in flat, serrated leaf 
COLOR: green 

SURFACE: leaf-textured 

CONSISTENCY: crunchy, moist, tender 


AROMA: pungent (stronger than American pars- 
ley) 

TASTE: strong, tangy 

UsEs: flavoring agent. garnish, cuts odors 

AVAILABLE FORMS: fresh by the bunch 

STORAGE: treat same as American parsley 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Spanish (as 
coriander) groceries 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American parsley (as a garnish) ; 
none for flavoring 

IMPORTANCE: 2 


PEPPER, ANISE* (SZECHUAN) (fa jiu/hwa jiao) 


TYPE OF FOOD: spice 

LENGTH: 3/16 inch 

SHAPE: round kernel 

COLOR: light brown 

SURFACE: rough. dried 

CONSISTENCY : brittle 

AROMA: stronger than black pepper 

TASTE: stronger. more pungent than black pep- 
per 

Uses: flavoring; dipping (in powdered form) 

AVAILABLE FORMS: only in dried whole kernels. 
packaged: easily ground to a powder for im- 
mediate use 

STORAGE: will keep indefinitely when tightly bot- 
tled 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderately expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


PLUM SAUCE (DUCK SAUCE) (shwin mei jiong/ 


swan mei jiang) 

TYPE OF FOOD: condiment 

COLOR: brown; green; orange; red 

CONSISTENCY: thick fluid or thin free-flowing 
sauce 

AROMA: pungent, sweet 

TASTE: tangy, tart, sweet and sour 

uses: blending sauce, condiment, darkens sauce, 
flavoring agent, cuts strong odors in foods 


(such as fish) 


* Not to be confused with Anise Pepper Salt, included in the recipes. 


AVAILABLE FORMS: in jars or tins f 

STORAGE: in covered jar or bottle in refrigerator 
will keep indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery for im- 
ported brands; most supermarkets for domes- 
tic brands 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


RED-IN-SNOW (shiet lieh hung/shieh li hung) 

TYPE OF FOOD: vegetable 

LENGTH: to 12 inches 

SHAPE: leafy stalk 

COLOR: green 

SURFACE: dull, smooth 

CONSISTENCY: crunchy, firm, moist 

AROMA: none 

TASTE: similar to broccoli 

USES: main ingredient; mixed with meats or in 
soups 

AVAILABLE FORMS: fresh, by the pound; salted, 
in cans; also salted, in cans in combination 
with bamboo shoots 

STORAGE: fresh—will keep in refrigerator for one 
week; salted—will keep in brine indefinitely 

WHEN AVAILABLE: fresh—in late fall; canned— 
always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: Chinese mustard greens 

IMPORTANCE: 2 


RICE, GLUTINOUS (noh my/noh mi) 

TYPE OF FOOD: grain 

LENGTH: shorter than long-grain rice 

SHAPE: smaller and less elongated than long- 
grain rice 

COLOR: white-cream 

SURFACE: dull 

CONSISTENCY: cooked— moist, pasty, slippery, 
tender, thick 

AROMA : none 

TASTE: sweet, little of its own, takes on flavor of 
other ingredients 

USES: main ingredient; thickening agent; stuff- 
ing; dessert 
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AVAILABLE FORMS: dry in packages by the 
pound; rice powder finely ground for use in 
Chinese pastries 

STORAGE: will keep indefinitely in covered jar in 
pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


RICE STICKS (my fun/mi fun) 

TYPE OF FOOD: grain 

LENGTH : 8 inches 

SHAPE: thin stick similar to spaghetti 

COLOR: opaque, white 

SURFACE: smooth, shiny when cooked 

CONSISTENCY : brittle, dry, hard; cooked—moist, 
tender 

AROMA: none 

TASTE: little of its own, takes on flavor of other 
ingredients 

USES: main ingredient 

AVAILABLE FORMS: dry in paper packages by the 
half pound or pound or cut in short standard 
lengths and formed into small rolls 

STORAGE: will keep indefinitely in can or jar in 
pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES : fresh noodles 

IMPORTANCE: 2 


SAUSAGE, PORK (lop chiong/la tsang) 

TYPE OF FOOD: meat (pork alone or pork com- 
bined with pork liver) 

LENGTH : 6 inches 

SHAPE: frankfurter 

COLOR: red with white (fat) marbling 

SURFACE: glossy, shiny, slightly shriveled 

CONSISTENCY : fatty, firm, meaty 

AROMA: appetizing, meaty 

TASTE: meaty, salty, spicy, strong 

USES: flavoring agent; main ingredient; staple; 
stuffing 

AVAILABLE FORMS: by individual sausage (or 
bunch) by weight 
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STORAGE: will keep indefinitely in the freezer 
WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 
APPROXIMATE COST: moderately expensive 
SUBSTITUTES: none 

IMPORTANCE: 3 


SCALLOPS, DRIED (gong yu chu/gan bei) 

TYPE OF FOOD: shellfish 

LENGTH: to 2 inches (halved or quartered) 

SHAPE: American variety but 
shrunken 

COLOR: amber 

SURFACE: dull, textured, shriveled 

CONSISTENCY : tough, chewy, fleshy 

AROMA: fishy 

TASTE: strong, fishy, sweet 

USES: flavoring agent 

AVAILABLE FORMS: dried segments loose by the 
pound 

STORAGE: will keep indefinitely in covered jar in 
pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


similar to 


SEA CUCUMBER, DRIED (See Béche-de-Mer) 


SEAWEED (jee tsoi/tze tsai) 

TYPE OF FOOD: seafood vegetable 

LENGTH: 8 inches 

SHAPE: square, flat sheet 

COLOR: purple 

SURFACE: matted, textured, shriveled; smooth 
when cooked 

CONSISTENCY: brittle, stiff, dry; gelatinous, soft, 
tender, and limp when cooked 

AROMA: strong, iodine-like 

TASTE: iodine-like 

USES: main ingredient, soups 

AVAILABLE FORMS: in cellophane packets by the 
ounce; Japanese variety more common; also 
dried, almost black, variety known as “hair 
seaweed” (faat tsoi/faat tsai) 


STORAGE: wrapped and stored in the pantry, it 
will keep indefinitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Japanese gro- 
ceries 

APPROXIMATE COST: expensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


SESAME OIL (jee ma yow/tze ma yu) 

TYPE OF FOOD: flavoring extract 

COLOR: amber 

CONSISTENCY: thin-flowing 

AROMA: pungent, appetizing 

TASTE: strong 

USES: seasoning; flavoring agent; cuts odors; 
blends into sauces or salad dressings 

AVAILABLE FORMS: bottled (6 ounces or more) 

STORAGE: will keep in the pantry for a year or 
more 

WHEN AVAILABLE: always 

WHERE PURCHASED: Oriental or Middle East 
groceries or health food stores 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


SHARK FIN (yu chi/yu tze) 

TYPE OF FOOD: seafood (dried cartilage from the 
fin of a shark) 

LENGTH: best quality, 5 inches; average quality, 
2 to З inches; scraps, 1 inch 

SHAPE: about as thick as thin spaghetti 

COLOR: opaque 

SURFACE: rough skin 

CONSISTENCY: soft. fragile. crunchy 

AROMA: none 

TASTE: bland 

USES: soup; red-cooked meats and poultry; a 
*must" in some form for formal Chinese din- 
ners and especially weddings; believed to con- 
fer strength and virility 

AVAILABLE FORMS: dried or in cans (partially 
prepared by having the skin and sand re- 
moved) 

STORAGE: dried fins will keep for years in the 


pantry; soaked fins can be kept in the refrig- 
erator for several days before use x 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: very expensive; the higher 
the quality, the more expensive ($5 to $50 per 
pound) 

SUBSTITUTES: none 

IMPORTANCE: 3 


SHRIMP, DRIED (ha my/sha mi) 

TYPE OF FOOD: shellfish 

LENGTH: 15 inch to 2 inches 

SHAPE: like common variety of shrimp, but very 
small 

COLOR: amber 

SURFACE: dull, shriveled 

CONSISTENCY : dry 

AROMA: strong, fishy 

TASTE: very fishy, meaty 

USES: flavoring agent, main ingredient, stuffing 

AVAILABLE FORMS: dry by the ounce in cello- 
phane bags 

STORAGE: will keep indefinitely in covered jars; 
if too dry, it can be soaked in a little sherry or 
water 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Japanese gro- 
ceries 

APPROXIMATE COST: inexpensive 

SUBSTITUTES : none 

IMPORTANCE: 3 


SHRIMP CHIPS (OR SLICES) (ha bang/hsia bing) 

TYPE OF FOOD: shellfish with flour dough 

LENGTH: to 2 inches 

SHAPE: curled, irregular, varishaped like potato 
chip 

COLOR: red, yellow, or white 

SURFACE: dull, pebbly, textured 

CONSISTENCY: dry until deep-fried ; then crisp, 
brittle, stiff 

AROMA: slight, fishy 

TASTE: delicate, sweet 

USES: garnish, appetizer 
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AVAILABLE FORMS: in small cellophane bags by 
the ounce 

STORAGE: will keep indefinitely in the pantry; 
deep-fried, will keep in tightly covered tin can 
or jar for a few days 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: potato chips 

IMPORTANCE: 1 


SHRIMP PASTE (hahm ha/shien sha) 


TYPE OF FOOD: shellfish 

COLOR: purple-white 

CONSISTENCY: thick paste 

AROMA: fishy, pungent 

TASTE: strong, fishy, salty 

USES: flavoring agent 

AVAILABLE FORMS: in jars (up to 8 ounces) 

STORAGE: will keep in the refrigerator indefi- 
nitely 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


SNOW PEAS (shieh dow/shieh do) 

TYPE OF FOOD: vegetable 

LENGTH: to 2 inches 

SHAPE: flat pea pod 

COLOR: green 

SURFACE: glossy, smooth 

CONSISTENCY: cooked—crispy, crunchy, firm, 
fleshy, moist, tender 

AROMA: slight, tempting 

TASTE: bland, delicate, pealike, distinctive 

USES: flavoring agent; main ingredient 

AVAILABLE FORMS: fresh by the ounce; frozen 
(imported from Japan, smaller, and not nearly 
as crisp or green) in packages 

STORAGE: fresh—will keep in the crisper up to 
several weeks 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery or super- 
market (for frozen variety) 


44 GUIDE TO INGREDIENTS 


APPROXIMATE COST: expensive (especially Oc- 
tober to April) 

SUBSTITUTES: none 

IMPORTANCE: 4 


SOY SAUCE (dark—lo tsow/lao tsou; heavy— 
jong yow/jiang yu; light—sang tsow/sheng 
tsou; table soy sauce—sin tsow/shien tsou) 

TYPE OF FOOD: fermented soy bean extract com- 
bined with salt. Dark soy sauce has caramel 
added for coloring. Heavy soy sauce, which 
has a slightly sweet smell, is also known as 
black soy. Light soy sauce is the most deli- 
cately flavored and is light brown in color. 
Japanese soy sauce, somewhere between the 
Chinese light and heavy, is preferable to do- 
mestic brands but inferior to Chinese brands. 
There are no standards for the color, saltiness, 
or taste of soy sauce but an inferior sauce can 
spoil a dish 

COLOR: dark brown 

CONSISTENCY: thin liquid 

AROMA: fragrant, appetizing, meaty 

TASTE: delicate, meaty, salty 

USES: flavoring agent; flavor heightener; in 
stuffing; darkens other sauces; cuts odors 

AVAILABLE FORMS: in pint or quart bottles; 
larger size, imported, comes in square or rec- 
tangular cans 

STORAGE: will keep indefinitely tightly stoppered 
in pantry. Discard sediment at bottom of 
bottle because it is too salty for most recipes. 
If in opened can, it should be transferred to 
glass container. Soy sauce never sours or 
molds 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese and Japanese gro- 
ceries; also supermarkets 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 4 


SQUASH, SILK (See Okra, Chinese) 


SQUID, DRIED (yow yu/yo yu) 

TYPE OF FOOD: seafood 

SHAPE: shrunken, dehydrated version of fresh 
variety (which is like small octopus) 

COLOR: brown and whitish 


SURFACE: smooth 

CONSISTENCY : tough 

AROMA: slight, fishy 

TASTE: fishy 

USES: main ingredient 

AVAILABLE FORMS: by the piece by weight 

STORAGE: will keep indefinitely when kept 
wrapped in pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 1 


SUGAR, ROCK (bing tong/bing tang) 

TYPE OF FOOD: similar to rock candy, crystal- 
lized sugar 

LENGTH: to 2 inches 

SHAPE: irregular, knobby, varishaped 

COLOR: amber, clear 

SURFACE: glossy, shiny, smooth 

CONSISTENCY: brittle, dry, hard 

AROMA: none 

TASTE: bland, syrupy, sweet 

USES: flavoring agent; glaze; staple; in teas; 
blends into sauces 

AVAILABLE FORMS: by the pound in packages 

STORAGE: will keep indefinitely in covered jar in 
the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: granulated sugar 

IMPORTANCE: 2 


TANGERINE PEEL, DRIED (tsen pei/tsen pi) 

TYPE OF FOOD: fruit rind 

LENGTH: to 2 inches in diameter 

SHAPE: curled, flat, wrinkled 

COLOR: orange-amber 

SURFACE: dull, indented or pocked, pebbly, tex- 
tured, shriveled 

CONSISTENCY: dry, stiff, hard until cooked; then, 
chewy, firm, fleshy, meaty, moist, tender 

AROMA: slightly sweet, appetizing, fragrant 

TASTE: sweet, spicy, tangy, tart 


USES: condiment, flavoring agent; flavor height- 
ener; garnish; stuffing; spice; cuts odors 

AVAILABLE FORMs: by the ounce in cellophane 
bag 

STORAGE: will keep indefinitely in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


TARO ROOT (yu tau/yu t'ou) 

TYPE OF FOOD: root vegetable 

SHAPE: potato-like 

COLOR: brown-tan 

SURFACE: dull 

CONSISTENCY : firm 

AROMA: none 

TASTE: potato-like 

USES: auxiliary ingredient with duck, Chinese 
sausages, etc. 

AVAILABLE FORMS: fresh by the pound 

STORAGE: will keep several weeks in refrigerator 
crisper 

WHEN AVAILABLE: autumn 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


TRIPE, FISH (yu toe/yu du) 

TYPE OF FOOD: fish stomach 

SHAPE: curled, long, sheet 

COLOR: amber-yellow 

SURFACE: dull, textured 

CONSISTENCY: raw—dry, hard, stiff; cooked— 
chewy, moist 

AROMA: none 

TASTE: bland, delicate, unique 

USES: main ingredient 

AVAILABLE FORMS: dried loose by the pound 

STORAGE: will keep in pantry for months 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: moderate 

SUBSTITUTES : none 

IMPORTANCE: 2 
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TURNIP, CHINESE (lo ba/lo bo) 

TYPE OF FOOD: root vegetable 

LENGTH: 8 to 12 inches 

SHAPE: like a white radish 

COLOR: white 

SURFACE: carrot-like, unribbed 

CONSISTENCY: crispy and crunchy when raw; 
firm when cooked 

AROMA: none 

TASTE: stronger than American variety 

USES: main ingredient; soups; red-cooked or 
stir-fried 

AVAILABLE FORMS: fresh by the pound 

STORAGE: will keep 2 weeks in the refrigerator 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: American turnip 

IMPORTANCE: 2 


TURNIPS, SALTED (dy to tsoi/ta to tsai) 


TYPE OF FOOD: cured root vegetable 

LENGTH: 2 inches 

SHAPE: sheeted or round 

COLOR: brown 

SURFACE: dull, shriveled 

CONSISTENCY: firm, tough, chewy, crunchy 

AROMA: strong 

TASTE: salty, spicy 

USES: flavoring agent; main ingredient 

AVAILABLE FORMS: in packets 

STORAGE: will keep indefinitely in the pantry in 
a closed container 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 2 


VEGETABLE STEAK (mein gon/mein jing) 

TYPE OF FOOD: meat substitute made from wheat 
gluten 

SHAPE: 3-inch square or round patty 15 inch 
thick 

COLOR: brown 

SURFACE: smooth 

CONSISTENCY : chewy, firm 
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AROMA: none 

TASTE : meaty, beefy 

USES: main ingredient 

AVAILABLE FORMS: cans 

STORAGE: opened will keep in refrigerator for 
a couple of weeks. 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery and health 
food shops 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: meats 

IMPORTANCE: 2 


VINEGAR, RICE (ba tso/bai їзїї) 

TYPE OF FOOD: condiment—three varieties: light 
amber, used especially in sweet and sour 
dishes; a dark black native type (huck tso/ 
hu ts’u) for red-cooking and added in small 
amounts to darken the color of sweet and sour 
sauces or used as a dip; and a red type used 
mainly as a dip 

AROMA: strong, appetizing, pickled, fragrant, 
sweet 

TASTE: sour, spicy, tangy, tart 


USES: condiment; flavoring agent; blends into 
sauce 

AVAILABLE FORMS: bottled 

STORAGE: will keep indefinitely in the pantry 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTES: none 

IMPORTANCE: 3 


WATERCRESS (sih yong tsoi/hsi yang tsai) 


TYPE OF FOOD: vegetable similar to American 
variety, with oval leaves and slightly acid 
flavor 

USES: as soup green; garnish 

AVAILABLE FORMS: fresh in small bunches 

STORAGE: will keep in refrigerator for 1 week 

WHEN AVAILABLE: always 

WHERE PURCHASED: Chinese grocery 

APPROXIMATE COST: inexpensive 

SUBSTITUTE: American watercress 

IMPORTANCE: 3 


WOOD EARS (See Cloud Ears) 


INGREDIENTS 


Canned Abalone 


Dried Star Anise 


Chinese Bacon - - 
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Fermented Black Beans 


Large Fresh Bean Sprouts 
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Sweet Bean Filling 


Pressed Bean Curd 


Brown Bean Sauce 
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Fresh Long Green Beans Dried Béche-De-Mer Packaged Bird's Nest | 
| 
| 

Fresh Chinese Broccoli 


Caul Fat 


right: Fresh Water Chestnuts 
Canned W'ater Chestnuts lejt: Fresh Taro Roots 
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Cured Duck Livers 


left: Salted Duck Egg 
right: 100-Y ear-Old Egg 


Mature Ginger Dried Salted Fish 


Packaged Crystallized Ginger and Loose 
Crystallized Winter Melon Preserved Ginger ( Mixed) Pickles 
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Canned Shelled 
Gingko Nuts 


Canned Litchis 


Dried Litchis Canned Longans Canned Loquats 
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top: Fresh Lotus Root 
bottom: Fresh Young Ginger Ше СОГ Лы Seeds 


nnd. d 


Fresh Bitter Melon 


Hairy Melon 


Fresh Winter Melon Slice 


Fresh 
Mustard Greens 


Dried Winter Mushrooms 
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Cellophane Noodles 


Dried Lee Fu Noodles 


Dried Rice Noodles 


Fresh Chinese Parsley 
(Coriander ) 


b. 


Chinese Okra 
(Silk Squash) 


Dried Chinese Oysters Oyster Sauce 
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Plum Sauce (Duck Sauce) 


7 - D. T ж = - a ; 
Dried Pork Sausage ОРЕ А-а vs. wv 


mE 


Sesame Oil 


Purple Seaweed Sheets 


Hair Seaweed Packaged Shark's Fin Sugared Winter Melon 
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Rice Vinegar 
Light Soy Sauce (Black) 


Fresh Snow Peas 


Dried Tangerine Peel 


Dried Shrimp 


Shrimp Paste 


Dried Squid 


top: Fresh Chinese Turnip 
bottom: Fresh Chinese White Eggplant 


PREPARED DISHES 


Shrimp Dumplings and Mushroom Shu Mai 
(Dumpling ) 
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Watermelon Seeds 


Fun Goh (Meat Dumpling 


Szechuan Steamed Fish 


99 
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Fire Pot (Chafing Dish): top row, left to right: 
Raw Spinach, Sliced Raw Chicken, Cut Chinese 
Celery Cabbage; bottom row: Cellophane 
Noodles, Sliced Raw Steak 


Braised Bean Curd with Pork and Mushrooms 


Litchi Snowball Pork 


Braised Bamboo Shoots 


Agar Agar Salad with Sauce 
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top: Flower Rolls; center: Chinese Bread; 
bottom: Pork Stuffed Steamed Bread 


=e? еу 
1 15 cub 


Candied Fruit Coconut Rice Pudding 
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SHOPPING LIST 
FOR CHINESE CUPBOARD 


(American foodstuffs such as abalone, almonds, beef tenderloin, etc. are common to both 
Chinese and American cuisine. Such foods, a few of which are listed below because they are 
essential for Chinese cooking, may be purchased at any market by their English names.) 


ENGLISH 


Abalone, canned 
dried 
Agar Agar, dried 
Anise, Star, (Szechuan) 
dried 
ground 
Bacon, Chinese 
Bamboo Shoots, dried 
fresh 
pickled 
salted 
unsalted 


Bean, Black, dried 
salted, 
fermented 
Bean Cake, fermented 
Bean Curd, dried or sheets 
canned, 
water packed 
fresh 


CANTONESE 

bao yu ffl f 
bao yu 

dung yongtsoi sf 7% 48 
ba gok A f 
ba gok 

yin yoke [MS 
jook sun ug ЁЁ) 
jook sun 

shwin sun ee Ё) K 


jook sun Ty @] 


jook sun, 

dung sun х R 
wu dow i @ 
dow si 2 J$ 
fu yu B 3L 
tiem jook At TI 
dow fu "i IBS 
dow fu 


ENGLISH 


pressed 
sticks 
Bean Curd Cheese, red 
Bean Filling, sweet 
Bean Sauce (soy), brown 
yellow 
Bean Sprouts (mung), 
canned, small 
fresh, small 
Bean Sprouts (soy), large 
Beans, Long Green, fresh 
Béche-de-Mer, dried 
Bird’s Nest, whole or parts 
Broccoli, Chinese, fresh 


Cabbage, White, Chinese, 
dried 
fresh 


Caul Fat 


Celery Cabbage, Chinese, 
fresh 


CANTONESE 


dow fu kon 

fu jook pei 
nam yu 

dow sa 

mien see jiong 
mien see jiong 


gna tsoi 

gna tsoi 

wong dow gna 
dow gok 

hai sum 

yin waw 

gai lan tsoi 


bok tsoi 
bok tsoi 


mong yow 


sheo tsoi 
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ENGLISH 


CANTONESE 


ENGLISH 
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CANTONESE 


preserved 


Chestnuts, dried 


shelled 


Chestnuts, Water, canned 


fresh 


powder 


Chives, Chinese, fresh 

Cloud Ears 

Coconut, crystallized 
sweetmeat, strips 


Cookies, Almond 


Cuttlefish, dried (whole) 


Dates, red, dried 
Duck Liver (Gizzard), 


cured 


Duck Sauce 
Egg, 100-Year-Old 
Duck, salted 


preserved 


Egg Roll Skins 
(Wrappers), fresh 


Eggplant, Chinese, fresh 


Fish, salted, cured, dried 
Five Spices Powder 
Ginger, crystallized 
fresh 
pickled, canned 
pickled, red 


powder 


preserved, sugared 


Ginkgo Nuts, dried 
shelled 
Golden Needles 
Hoisin Sauce 
Hot Sauce 
Jellyfish, dried 
Kohlrabi, fresh 
preserved 
Kumquats, crystallized 
fresh 
preserved 
Lemon Sauce 


Lily Flowers or Golden 
Needles, dried 


dung tsoi 
loot tzee 
loot tzee 
ma tie 
ma tie 
ma tie fun 


gow tsoi 
win yee 


tong long 
hong yang bang 


yow yu 


hung jo 


op gon 

See Plum Sauce 
pei don 

hahm don 
hahm don 


chwin guen pei 
ngai gwa 
gon hahm yu 
ng hiong fun 
tong giong 
giong 

shwin giong 
shwin giong 
giong moo 
tong giong 
bok go 

bok go 


ha at mo m ya ow 
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See Lily Flowers 


hoy sin jiong 

lat yow 

hoy jit pei 

dye to tsoi 

cha tsoi 

gum quot 

gum quot 

gum quot 

ning mung 
jiong 


gum tsum 


Litchis, canned 
dried 
fresh 

Longans, canned 

dried 

Loquats, canned 


fresh 


Lotus Root, canned 


fresh 


powdered stem 


slices, dried 


Lotus Seeds, canned 
dried 
fresh 


Jam 


Melon, Bitter, fresh 
Melon, Hairy, fresh 
Melon Seeds 

Melon Tea, canned 
Melon, Winter, fresh 
Molasses, Chinese Bead 


Mushrooms, Flower, dried 


Grass, dried 


Winter, dried 


Mustard, Dry 
Mustard Greens, fresh 
Noodles, Cellophane 
Fresh 
Yee Fu 
Okra or Silk Squash, 


Chinese 


Olives, cured, dried 


One Hundred Unities, dry 


Oyster Sauce 
Oysters, Chinese, dried 
Parsley, Chinese, fresh 


Pepper, Anise, Szechuan 


Plum Sauce 

Red-in-Snow 

Rice, Glutinous, dried 
powder 


Rice Sticks, dried 
Sausage, Pork, dried 


Scallops, dried 


la-ee tzee 
la-ee tzee gon 
la-ee tzee 
loong gnahn 
loong gnahn 
pei pa 

pei pa 

leen gnow 
leen gnow 
leen gnow fun 
gon leen gnow 


leen tszee 
leen tszee 
leen tszee 
leen tszee 


fu gwa 
jit gwa 
gwa tzee 
tsa gwa 
dung gwa 
ju yow 
fa gu 

tso gu 
dung gu 
gai lat 
gai tsoi 
fun see 
lo mein 


Yee Fu 
si gwa 


ham lam 

bok hop 

ho yow 

ho see 

yuin si tsoi 

fa jiu 

shwin mei jiong 
shiet lieh hung 
noh my 


noh my fun 


my fun 
lop chiong 


gong yu chu 
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ENGLISH 


Seaweed, Hair 
Purple 
Sesame Oil 
Shark Fin 
Shrimp, dried 
Shrimp Chips 
Shrimp Paste 
Snow Peas, fresh 
Soy Sauce, dark 
heavy 
light 
Squash, Silk 


CANTONESE 


faat tsoi 
jee tsoi 

jee ma yow 
yu chi 

ha my 

ha bang 
hahm ha 


shieh dow 
lo tsow 

jiong yow 
sang tsow 


See Okra 
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ENGLISH 


Squid, dried 

fresh 
Sugar, Rock 
Tangerine Peel, dried 
Taro Root, fresh 
Tripe, Fish, fresh 
Turnip, Chinese, fresh 

salted 

Vegetable Steak 
Vinegar, Rice 
Watercress, fresh 


Wood Ears 


CANTONESE 


yow yu 
mook yu 
bing tong 
tsen pei 

yu tau 

yu toe 

lo ba 

dy to tsoi 
mein gon 

ba tso 

sih yong tsoi 


mook yee 
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RECIPES 


APPETIZERS (DEM SEM) 


SHU MAI 
Shu Mai: Canton 


A. 1% lb. ground pork F. 1] teaspoon light soy sauce 
B. W% cup minced raw shrimp с. 1 teaspoon salt 
с. 34 сир Chinese celery cabbage stalk н. lib. won ton skins (from Chinese grocery) 
D. 3 water chestnuts І. legg white 
E. 3 scallions, sliced 
PREPARATION: 
1. Boil water in steamer. Iv. Mix A, B, C, D, E, F, G well. 
п. Chop C fine. v. Beat I until stiff. 
ш. Chop D fine. 
COOKING: 
l. Place 2 tablespoons of mixture A-G in center 4. Place dem sem on small square of aluminum 
of won ton skin. foil and put in steamer. 
2. Raise the sides of the skin until they meet at 9. Steam 35 minutes. 
the top. 6. Serve with duck sauce or soy sauce and vine- 
3. Seal by brushing with I and pressing together. gar. 


WRAPPING SKIN FOR EGG ROLLS AND WON TONS 
Chwin Guen W on Ton Pei: General 


A. 2 cups flour C. legg 

B. 10 teaspoon salt D. Y cup water 

PREPARATION: 

1, Sift A, B together. sired, cut each 6-inch square into four pieces. 

п. Beat C, add D, and mix well. Blend thor- (If wrappings are not to be used immedi- 
oughly with A, B; knead until dough is ately, they may be stacked together, but each 
smooth. piece should be well floured. Wrap stack in 

ш. Roll dough on floured board until paper-thin. aluminum foil, and place in refrigerator. 
Be sure board is well dusted with flour. This will keep about a week. If skins become 

Iv. For egg rolls, make about 18 6-inch-square too hard and dry, place a wet dishcloth 


wrappings. If won ton wrappings are de- around them to remoisten.) 
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WRAPPING SKIN FOR EGG ROLLS AND WON TONS Approved Diabetic Recipe 
Chwin Guen Pei: General 


A. lcup flour C. lsmallegg 
B. 1⁄4 teaspoon salt D. l4 cup water 
PREPARATION: 
1. Sift A and B together. wrappings. For won ton wrapping, cut each 
п. Beat C and add D, mix thoroughly. square into four pieces. Unused wrappings 
ur. Mix A, B and C, D. Knead until dough is may be stacked together but each piece 
smooth. should be well floured and all wrapped with 
IV. Roll dough on floured board until paper-thin. aluminum foil. They may be kept in refriger- 
Be sure board is well dusted with flour. ator for a week; if hardening and dryness 
v. For egg rolls, make about 9 6-inch-square occurs, wrap in wet cloth. 
WON TONS I 
Won Ton: General 
A. legg E. 1 teaspoon salt 
B. 1 lb. ground pork F. g teaspoon pepper 
C. 1 tablespoon chopped scallion G. 12 won ton skins (see Wrapping Skin for 
D. 8 water chestnuts, chopped Egg Rolls and Won Tons) 
PREPARATION: 
I. Beat A. 


п. Mix A, B, C, D, E, F well. 


т. Cut each C into quarters. 


COOKING: 
1. Fill each С with 14 to l teaspoon A-F mix. 2. Boil 2 qts. water. add won tons. bring to boil. 
ture. Shape each into a cap to make won tons and cook 5 minutes. Drain won tons in col- | 
by drawing the four corners together and seal ander, run cold water over won tons to cool. 
by pressing gently at juncture. Cooked won tons can be frozen or left in re- 
frigerator for a few days. | 
WON TONS II 
Shiao T jang Chuen: Fukien | 
A. 14 lb. ground pork c. 40 won ton skins (see Wrapping Skin for 
B. 2 oz. shrimp Egg Rolls and Won Tons) 
c. 6dried shrimp н. З cups soup stock 
D. 1 stalk celery, chopped I. 6 8-inch square sheets purple seaweed, 
E. 2 teaspoons cornstarch shredded 
ғ. l teaspoon salt J. few drops sesame oil 


pepper to taste 


PREPARATION: 
I. Shell, devein, and wash B; mince. 
п. Wash and clean C, soak in warm water 5 to 
10 minutes; mince. 


COOKING: 

1. Drop won tons into 2 qts. boiling water; cook 
until they float on surface (about 4 minutes). 
Drain. 

2. Heat H (or 1 can chicken broth with enough 
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ш. Mix A, B C, D, E, Е. 

IV. Place about 1 teaspoon of A-F mixture in 
center of each С; moisten with water 14 inch 
from edges; fold like a nurse's cap. 


water added to make 3 cups). Bring to a boil. 
3. Add cooked won tons. When soup boils again, 
turn off heat and pour into tureen. 


4. Sprinkle surface with I, J, K. Serve hot. 


WON TONS Approved Diabetic Recipe 
Won Ton: General 


> 


14 |b. ground pork 
B. 1 teaspoon chopped scallion 
C. 4 water chestnuts, chopped 


PREPARATION : 

1. Mix A, B, C, D thoroughly. 

п. Fill each E with 15 to 1 teaspoon of A-D 
COOKING: 


1. Boil 2 qts. water, add won tons, bring back to 
boil, and cook 5 minutes. Drain and run un- 
der cold water gently. Cooked won tons can 


D. 15 teaspoon salt 
E. 6 egg roll skins, quartered (see Wrapping 


Skin for Egg Rolls and Won Tons) 


mixture. Moisten with water 144 inch from 
edges. Fold like a nurse's cap. 


be frozen or left in refrigerator for a few 


days. 


FRIED WON TONS Approved Diabetic Recipe 


Tza Won Ton: Canton 


A. peanut oil for deep frying 


COOKING: 


1. Heat A to 375°, deep-fry В a few at a time 2 
to 3 minutes. Serve hot or cold. 


B. б precooked won tons (see Index) 


WON TONS WITH CHICKEN SOUP 
Won Ton Gee Tong: General 


Dilute 1 can (1334 ozs.) chicken broth with 1 can water; bring to boil. Add 24 cooked won tons 
and bring to boil again. Turn off heat. Serve with 1 tablespoon chopped scallion. 
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FRIED SWEET WON TONS 
Tza Sue Won Ton: Shanghai 


A. vegetable oil for deep frying 
В. 4 teaspoons sesame seeds 
с. 1% сир peanut butter 


PREPARATION: 


1. In small frying pan, heat and brown B; 
shake so that they do not scorch. Remove 
from heat when golden. 


п. Mix B, C, D thoroughly. 


COOKING: 


D. 2 cup packed brown sugar 
E. 40 won ton skins (see Wrapping Skin for 
Egg Rolls and Won Tons) 


ш. Lay out E. Moisten outside to 15 inch from 
edge; place about 15 to 1 teaspoon B-D fill- 
ing in centers; fold over, press, and seal 


edges. Then fold like a nurse's cap. 


1, Heat A to 375°; fry won tons 1 to 2 minutes until golden; drain on paper towel. 


SHRIMP WON TONS Approved Ulcer Recipe 
Ha Won Ton: Canton 


A. 14 lb. frozen shrimp (peeled, 


skinned, deveined) 


B. 14 lb. double-ground pork 

с. W cup chopped celery cabbage 
D. 1 teaspoon light soy sauce 

E. 14 teaspoon sesame oil 
PREPARATION: 


І. Chop А until very smooth (or double- 
grind). 
п. Tie I into bundle. 
m. Mix A, B, C, D, E, F. 


COOKING: 

1. Boil 2 to 3 qts. water, add stuffed С, bring to 
boil again; cook 5 minutes. 

2. Drain in colander, rinse under cold water. 
Cooked G can be frozen for later use or re- 


Е. 4 teaspoon salt 

G. 36 won ton skins (see Wrapping Skin for 
Egg Rolls and Won Tons) 

н. 2qts. chicken soup 

1 scallion 
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IV. Wrap each С around 15 teaspoon A-F mix- 
ture. Form each G into a cup; seal by moist- 
ening with water. 


frigerated several days before using. 

3. Bring H to boil in Dutch oven. Add G, I. As 
soon as H boils, it is ready to serve. Discard 
I before serving. 


SWEET WON TONS WITH TANGERINES 
Jing Jiu Sue Won Ton: Shanghai 


A. 10 сир chunky style peanut butter 
15 cup packed brown sugar 
40 won ton skins (see Wrapping Skin for 


Egg Rolls and Won Tons) 


PREPARATION : 
1. Mix A, B thoroughly. 
п. Lay out C one at a time. Moisten outside to 
l5 inch from edge. Put 1% to l teaspoon 
filling A-B in center of each; fold over, 


D. 3largetangerines or oranges 
E. lá cup sugar 
F. 2 (0 4 teaspoons sherry 


press, and seal edges. Then fold like а nurse's 
cap. 

ш. Peel D; remove white rind and seeds; place 
tender meat in 4 to 6 serving bowls. 


COOKING: 
1. Boil 1 qt. water, add E and filled C. Allow C 


to boil 1 to 2 minutes; scoop out C. 


2- 
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Just before serving, add 4% to 1 teaspoon F 
to bowls; add hot C and serve. 


EGG ROLLS (SPRING ROLLS) 


Chwin Guen: General 


A. 2 tablespoons peanut oil 

B. 1 cup ground pork 

с. 14 cup minced raw shrimp 

D. 1% cup shredded Chinese cabbage 
E. 1 small onion, chopped 

F. 14 cup chopped water chestnuts 
PREPARATION: 


1. Beat K until stiff. 


COOKING: 
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1. Put A in very hot skillet and bring to high 
heat. 

. Add B. Stir-fry until done. 

. Add C. Stir-fry 3 minutes. 

. Add D-I mixture. Stir-fry 3 minutes. 

. Remove from heat. Cool and drain. 

. Place 2 to 3 tablespoons of cooked B-I mix- 
ture in center of each J in shape of an oblong 
mound. 


гт Ga Шоо 


10. 
11. 


10 teaspoon salt 

14 teaspoon pepper 

1$ cup light soy sauce 

1-Ib. pkg. egg roll skins, fresh 
l egg white 

3 cups peanut oil 


. Mix D, Е, Е, С, H, I. Set aside. 


. Fold one long side of J skin over stuffing; 


then both short ends; fold over remaining 
long side. 


. Seal with K. 
. Heat L in deep-fat fryer to 375°. Fry egg 


rolls in deep-fat fryer to deep gold color 
and crisp texture. 

Remove and drain on paper towels. 

Serve with duck sauce and mustard, or soy 
sauce and vinegar. 


EGG ROLLS Approved Diabetic Recipe 
Chwin Guen: General 


1 tablespoon peanut oil 

1 teaspoon chopped scallion 

14 lb. pork, shredded 

14 lb. shrimp 

1 teaspoon light soy sauce 

15 cup shredded bamboo shoots 
% cup shredded Chinese celery 


PREPARATION: 


I. Shell, devein D ; mince. 


COOKING: 


1. 


Heat A, stir-fry В a few times. Add C, D, E, 

stir-fry 2 minutes. 

. Add F, G, H, I, mix well and stir-fry 3 more 
minutes. 

. Add J, mix thoroughly. Thicken with K. 


. Wait until meat mixture is completely cold 
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% cup shredded Chinese cabbage 

4 water chestnuts, shredded 

Vy teaspoon salt 

2 teaspoons cornstarch mixed with 

1 tablespoon water 

18 egg roll skins (see Wrapping Skins for 
Egg Rolls and Won Tons) 

oil for deep frying 


before using as egg roll filling. 


. Put about 3 tablespoons of meat filling in 


center of each piece of L, and fold into a 
roll, seal the edge with water. 


. Deep fry at 375? in M until golden brown, 


about 4 to 5 minutes, Serve hot or cold. 
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CAUL FAT SHRIMP ROLLS 
Mong Yow Ha Guen: Canton 


A. З tablespoons peanut oil 

B. 1% |b. small shrimp 

C. 4 сир shredded Smithfield ham 
D. 6 Chinese mushrooms 

E. 2stalks celery, shredded 

F. 114 cups shredded bamboo shoots 
c. 215 сир shredded water chestnuts 
PREPARATION: 


I 


I. Shell, devein, wash, and dice B. 
I. Wash D, soak 15 minutes in warm water, 
drain, and shred. 


COOKING (filling): 


1 teaspoon salt 

15 teaspoon sugar 
dash pepper 

1 Ib. caul fat 

1; cup cornstarch 
l egg 

1 qt. peanut oil 


. Cut K into 7-inch squares. 
. Beat M. 


1, Heat A in frying pan, add B, C, D, stir-fry 3. Return B-D mixture to pan, add H, I, J, and 

2 minutes. Remove B-D. mix thoroughly. Drain and cool completely 
2. Place E, F, G in same pan, stir-fry 1 minute. before using as filling. 
COOKING (rolls): 
1. Spread out one К square, dust surfaces with with L. 

l teaspoon L. Fill center with 144 cup cooled 3. Heat N to 375°. Deep fry shrimp rolls 2 to 

B-J filling mixture, folding skin in the style 3 minutes. 

of egg rolls. 4. Reduce heat to 325°, and deep fry until 
2. Coat rolls with M, then dust each again golden brown. Yields 8 to 10 rolls. 

EGG ROLLS 
Chwin Guen: General 
A. З tablespoons peanut or salad oil J. lteaspoon light soy sauce 
B. lscallion, chopped K. 15 teaspoon sugar 
C. 2slices ginger, chopped L. 1 teaspoon salt 
р. 16 lb. shrimp M. 1 tablespoon cornstarch mixed with 
Е. Ib. roast pork, shredded 2 tablespoons water 
F. l сир shredded bamboo shoots х. 18 egg roll skins (see Wrapping Skins for 
с. 1 cup shredded celery Egg Rolls and Won Tons) 
н. 1 сир shredded cabbage o. salad or peanut oil for deep frying 
L 4 cup chopped water chestnuts 
PREPARATION: 
I. Shell, devein, and wash D. Cut each into ш Mix B, C, D. 
small pieces. m. Mix E with F, G, H, I. 


COOKING: 


1. 
2. 


Heat А in large frying pan. 
Add B-D; stir-fry З minutes. 


3. Add E-I, mix well, and stir-fry 3 minutes. 
4. Add J, K, L, cook 1 minute, and thicken with 


5. 


M mixture, stirring constantly until ingredi. 
ents are thoroughly mixed. 
Drain meat mixture in colander. Cool before 


using as filling. 
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6. Put about 3 tablespoons meat filling in center all edges of egg roll are sealed. 
of each N. Starting with closest corner, fold 7. Deep fry egg rolls in O at 375° until golden 
skin over filling, short ends toward center; brown, about 4 to 5 minutes. Serve hot or 
wet exposed edges with water; roll over until cold. 


FUN GOH DOUGH (SKIN) 
Fun Goh Pei: Canton 


A. lcup wheat starch с. 1 сир, 2 tablespoons boiling water 

B. 1% cup tapioca flour D. 1 teaspoon peanut oil 
PREPARATION: 

1. Sift A, B together in bowl. ameter. 

п. Add C gradually. Stir with fork. VI. Grease rolling pin and table, roll out balls as 
ш. Grease hands with D. thin as possible to form patties 3 inches in 
IV. Knead dough until firm, about 4 minutes. diameter. 

Let stand 10 to 12 minutes. This is a basic recipe for a pastry that is to 
v. Divide dough into 36 balls, 1 inch in di- be filled with meats and then steamed. 
FUN GOH 
Fun Goh: Canton 

A. 36 fun-goh skins (see Index) shoots 

B. 6 Chinese mushrooms E. 1 scallion 

с. 1 сир chopped roast pork F. 10 teaspoon salt 

р. 2% сир chopped Chinese celery cabbage с. 20 teaspoon sugar 


(stem only) or 15 cup chopped bamboo 


PREPARATION: 

I. Wash B, soak in warm water 15 minutes, ш. Mix B-G thoroughly. 

drain, and chop. IV. Prepare A. 

II. Chop E very fine. 
COOKING: 
l. Fill center of each A patty with 1 teaspoon 3. Arrange single layer on greased plate. 

B-G. 4. Steam 10 minutes. 

2. Fold over, shape in half-moon. 


WRAPPING FOR JAO TZE (CHINESE RAVIOLI) 
Jao Tze Pei: Peking 


A. 2cups flour B. 14 teaspoon salt с. lócupcold water 
PREPARATION: 
I. Sift A, B together. several chestnut-size pieces, about 30 alto- 
п. Add C, mix well, and cover with cloth 25 gether. Shape each into a ball and roll into 
minutes. thin 3-inch-round patties. 


ш. Knead thoroughly on floured board; shape Iv. If jao tze is to be fried, use hot water. 
A-C into several long strips. Cut each into 
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SR О a 


JAO TZE (CHINESE RAVIOLI) 
Jao Tze: Peking 


2 slices ginger, chopped 

2 scallions, chopped 

1 lb. ground pork (or beef) 

1 cup chopped Chinese celery cabbage 
1 tablespoon light soy sauce 

10 teaspoon salt 


PREPARATION: 
1. Mix A, B, CD, E, Е, С, Н, I thoroughly. 
п. Fill each J with A-I meat mixture. Fold 


COOKING: 


]. Put jao tze into 3 qts. boiling water. When it 


boils again, add 1 cup cold water. Repeat once. 


JAO TZE 


C. 


“н 


1 їеаѕрооп ѕһеггу 

1 teaspoon cornstarch 

1/4 teaspoon sesame oil 

30 jao tze wrappings (see Wrapping for Jao 
Tze) 


over and shape in half moon. Press edge 


tight. 


On final boil, remove jao tze and serve with 
vinegar and soy sauce. 


Jao Tze: Peking Approved Ulcer Recipe 


Substitute frozen chopped spinach for D; omit A and B. 


To el dei m E 


FRIED JAO TZE 
Go Te: Peking 


2 tablespoons peanut oil 

14 lb. ground pork 

l5 lb. shrimp 

2 cups chopped Chinese celery cabbage* 
3 slices ginger, chopped 

2 tablespoons chopped scallion 

115 tablespoons light soy sauce 


PREPARATION: 


I. Shell, devein, and mince C. 


п. Parboil D in boiling water for 1 minute and 


drain. 


ш. Mix В, C р, E Е, С, Н, I, J, К thoroughly. 


COOKING: 


IE 


Heat frying pan until very hot. Add A. Turn 
off heat. 


. Arrange jao tze in single layer in frying pan. 


Cover and brown over low heat 5 minutes. 
Sprinkle in half of M, cover and cook 5 


minutes. 


т 


3. 


4. 


l5 teaspoon salt 

1 teaspoon sherry 

1 teaspoon cornstarch 

1 teaspoon sesame oil 

jao tze wrappings (see Wrapping for Jao 
Tze) 

l5 cup soup stock 


. Fill center of each L with 1 teaspoon B-K 


mixture. Fold over and shape in half moon. 
Press edge tight. 


Sprinkle in the rest of M, cover and cook for 
another minute. It is not necessary to turn the 
jao tze. 

Serve with vinegar and soy sauce or hot sauce. 


* Frozen chopped spinach may be substituted for Chinese celery cabbage. Defrost and squeeze out water before mix- 
ing with other ingredients. 
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FRIED PUFFS 


Yo-Tiao: General 


A. 2qts. peanut oil 

B. 1 envelope yeast 

с. 16 сир lukewarm water 
р. 1 teaspoon baking soda 
PREPARATION: 


1. 
п. 
. Add С, stirring until well blended. 


Dissolve B with C in bowl. 
Add D, E, F, mix well. 


E. 1 teaspoon salt 
Е. 1 teaspoon ammonium alum 


c. 1 сир flour plus supply for pastry board 


hard to handle, sprinkle a little more flour 
over it.) Cut into 10 to 12 strips. Repeat 
procedure with remaining half of dough. 

vi. Place two strips together, one on top of the 
other and make lengthwise indentation down 
the middle with the back of a knife. Make 
10 to 12 strips. 


3. Using chopsticks, tumble strip as it deep fries. 
4. When strip is golden brown, remove from oil 
and drain on paper towel. Serve hot. 


GOLDEN PUFF WITH SWEET BEAN PASTE 
Gow Li Dow Sa: Peking 


IV. Cover bowl with clean towel or lid; let stand 
at room temperature for 4 to 6 hours. 

v. Sprinkle a little flour on pastry board; roll 
out one-half of dough into a strip 4 to 5 
inches long and М inch thick. (If dough is 

COOKING: 

1. Heat A in deep-frying pan to 380° to 400°. 

2. Holding a strip with two hands, stretch out 
as long as possible. Twist it around itself one 
or two times; drop into A. 

A. 2cups peanut oil for deep frying 

B. 2egg whites 

с. ltablespoon flour 

PREPARATION: 

т. Beat B until fluffy. 

п. Add C, D, continue to beat until B forms 
stiff peaks. 

COOKING: 


р. 1 tablespoon cornstarch 
E. W сир sweet bean paste (filling) 


ш. With teaspoon, scoop up E; use another 
spoon to form into about 10 little balls. 
IV. Roll over B-D, so that each is well coated. 


l. Heat A 325^, deep fry B-E for 1 to 2 minutes or until golden brown. Drain on paper towel. 


STEAMED LITTLE BAO TZE WITH BEEF 
Niu Ro Tong Bao: Shanghai 


А. 2 сирѕ flour р. 1 cup chopped water chestnuts с. 2 teaspoon sesame oil 
B. 34 сир water Е. 2tablespoons Chinese parsley н. 2 teaspoon sugar 
C. lcup ground beef chuck Е. 1 teaspoon light soy sauce 1. W to l teaspoon salt (to taste) 
PREPARATION: 
1. Combine A, B, mix well. Knead into a soft ш. Knead dough, then divide into 24 parts. Roll 
dough. Cover, let stand at room temperature as thin as possible. Place 1 to 2 teaspoons of 
30 to 60 minutes, while preparing filling, as filling in center of each piece; then wrap 
follows: each. 
п. Combine C, D, E, Е, С, Н, I; mix. 


COOKING: 1. Steam 15 to 20 minutes. Serve hot. 
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STEAMED LITTLE BAO TZE WITH TURKEY 
Ho Gee Shiao Tong Bao: Shanghai 


2 tablespoons peanut oil 

6 Chinese mushrooms 

6 dried shrimp 

1 scallion, chopped 

1 cup chopped celery cabbage 
1 cup chopped cooked turkey 


мирон р 


РКЕРАВАТІОМ: 

1. Combine І, J, mix well. Knead into a soft 
dough. Then cover and let stand at room 
temperature 30 to 60 minutes, while prepar- 
ing filling, as follows: 

COOKING: 

1. Heat A, add B, C, D, stir-fry 30 seconds. 
2. Add E, F, stir-fry 2 minutes. 

3. Add G, H, stir well until thick. 


с. 116 teaspoons salt 
H. 2teaspoons cornstarch mixed with 
14 cup B soak water 
І. 2 сирѕ flour 
J. 3⁄4 сир water 


п. Wash B, soak 15 minutes in warm water. 
Drain (save liquid) and chop B. 

ш. Wash C well, soak 15 minutes in cold water. 
Drain (discard water) , and chop. 


4. Knead dough once more, then divide into 21 
parts. Roll as thin as possible. Place 1 to 2 
teaspoons of filling in center of each piece; 
then wrap each. Steam 15 minutes. Serve hot. 


STEAMED LITTLE BAO TZE WITH PORK 
Tsu Ro Tong Bao: Shanghai 


2 cups flour 

34 cup water 

1 cup ground pork 

15 cup chopped frozen shrimp 
У cup chopped bamboo shoots 
ғ. ltablespoon chopped scallion 


трош»> 


PREPARATION: 
I. Combine A, B, mix well. Knead into a soft 
dough. Cover, let stand at room temperature 
30 to 60 minutes, while preparing filling, as 
follows: 
п. Combine C, D, E, F, G, H, I, J, К; mix thor- 
COOKING: 
1. Steam 20 to 25 minutes. Serve hot. 


1 teaspoon chopped ginger 
1 teaspoon salt 
l5 teaspoon sugar 


сн Ha 


У teaspoon sesame oil 


^ 


2 teaspoons light soy sauce 


oughly. 

ш. Knead dough, then divide into 21 parts. Roll 
as thin as possible. Place 1 to 2 teaspoons of 
flling in center of each piece; then wrap 
each. 


CHICKEN BAO I 
Gee Bao: General 


2 tablespoons peanut oil 

2 cups chopped chicken meat 
2 teaspoons cornstarch 

14 teaspoon sesame oil 

W teaspoon sugar 

2 teaspoons oyster sauce 


sm oO op 


PREPARATION: 
1. Mix B, C, D, E, F, G, H, I thoroughly. 


с. 1 teaspoon chopped scallion 
н. W teaspoon chopped ginger 
І. salt to taste 
J. man to dough (see Index) without 


steaming 


COOKING: 

1. Heat A and stir fry B-I 1 to 2 minutes.-Cool 
completely. 

2. Divide J into 20 parts; shape each into a ball, 
roll thin and shape into 3- to 4-inch round 
piece. 
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3. Fill center of each J dough with 1 tablespoon 
B-I. Fold dough around filling. 


4. Steam in steamer 20 minutes. 


CHICKEN BAO II 


Gai Bao: Canton 


2 tablespoons peanut oil 

6 Chinese mushrooms 

1 scallion, chopped 

1 chicken breast 

34 cup chopped bamboo shoots 


mati. ulia ee RE 


2 teaspoons light soy sauce 


PREPARATION: 


1. Bone D, chop fine. 


n. Rinse B and soak in warm water 15 minutes 


COOKING: 
l. Heat A to 350°, add B, C, stir-fry a few 


seconds. 
2. Add D, stir-fry 1 minute. 
. Add E, continue stirring 1 to 2 minutes. 


e 


4. Add F-H mixture, mixing well, and thicken 
with I. 


с. 105 teaspoon sugar 
н. 34 teaspoon salt 
I. 2 teaspoons cornstarch mixed with 4 table- 
spoons water (from B) 
J. 105 teaspoon sesame oil 
man to bread (see Index) 


or until soft. Drain, save water. Chop fine. 


ш. Mix Е, С, Н. 


5. Ааа]. 

6. Cool completely before using to fill К (will 
make 16 pieces). 

1. Steam over boiling water for 20 minutes. 


PORK CARROT BAO 
Hung Lo Bo Ro Bao: Adapted 


A. 15 lb. pork 

B. 12 dry shrimp 

C. lscallion, minced 

D. 2carrots 

E. 2teaspoons light soy sauce 
PREPARATION: 


I. Chop A with cleaver. Wash and mince B. 
II. Shred and mince D. Cover with water, bring 
to boil, cook 5 minutes. 
COOKING: 


1. Steam in steamer over hot water 25 minutes. 


Е. | teaspoon sugar 
1 teaspoon salt 


G 
Н. 2 teaspoons cornstarch 

I 2 tablespoons carrot water 
3i 


man to dough (see Index) 


nr Mix all ingredients thoroughly. 
Iv. Stuff J. 


PORK CARROT BAO Approved Ulcer Recipe 
Hu Lo Bo Ro Bao: General 


Omit B; steam dish 40 minutes instead of 25 minutes. 
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PEANUT BUTTER ROAST PORK BAO 
Fa Sun Jiong Cha Shu Bao: Canton 


A. 2tablespoons peanut oil ғ. %% cup chicken broth or water 

B. 2cups chopped roast pork (see Roast Pork) G. snow-white steamed bread dough 
c. 2to 3 tablespoons peanut butter (see Index) 

D. 1 tablespoon light soy sauce Н. salt to taste 


E. 2 teaspoons cornstarch 


PREPARATION: 

I. Mix C, D, H. п. Mix E, F. 

COOKING: 

1. Heat A, add B, stir-fry 15 minute. 4. Divide G into 18 pieces and use as wrappers 
2. Add C mixture, stir well. for filling. 


3. Thicken with Е-Е. Cool before using as fill- 9. Steam over boiling water 15 minutes. 
ing. 


PORK MUSHROOM BAO 
Dung Gu Ro Bao: General 


A. 2tablespoons peanut oil F. 4tablespoons mushroom water 

B. 6 medium Chinese black mushrooms c. ltablespoon light soy sauce 

C. lscallion, minced н. 26 teaspoon salt 

D. llb. pork, minced І. Y teaspoon sugar 

E. 1 tablespoon cornstarch J. snow-white steamed bread dough (p. 415) 
PREPARATION: 


I. Wash B, cover with hot water, soak 10 min- п. Mix E, F, G, H, I well. 


utes; drain, saving water, and mince. 


COOKING: 

1. Heat A in pot. Add B, C and stir-fry 30 sec- 3. Add E-I, stir until well mixed. Wait until 
onds. pork mixture is cold before it is used for 

2. Add D. Stir-fry 5 minutes. stuffing. 


4. Stuff and steam 15 minutes. 


PORK MUSHROOM BAO Approved Ulcer Recipe 
Dung Gu Ro Bao: General 
Grind D fine; mince B very fine; omit C. 


PEKING FLOWER ROLL 
Hwa Jwen: Peking 


A. 4 cups flour E. l tablespoon sugar 
B. l4 cup sugar F. 1 pkg. dry yeast 
C. 1 teaspoon salt с. 1 teaspoon sesame oil 
D. 114 cups lukewarm water 
PREPARATION: 
I. Sift A, B, C together in large bowl. ш. Make hollow in center of flour mixture, add 


п. Mix D with E, stir in F slowly, mixing well. D-F and mix thoroughly. 


IV. Knead on floured board until dough is 
smooth and elastic. т 
v. Place dough in well-greased bowl, cover 
and let rise at room temperature until it 
doubles in bulk (about 45 minutes) . 
vi. Remove from bowl and knead again for a 
few minutes; divide into two parts. 
уп. Roll one part into a rectangle, about 14 by 
7 inches; brush 14 of С over dough. Follow 
same procedure with remaining half of 
dough. 
COOKING: 


1. Leave on paper and place buns in steamer; 
steam over boiling water 15 minutes. When 


VIII. 


IX. 
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Form each half into a round roll, like a 
jellyroll; then cut each roll into 16 one-inch 
segments. 

With the loose ends against each other, 
press two segments together lightly to make 
a flat bun. Press chopstick through the buns 
to make them stick together; then remove. 


. Place each bun on a 215. by 215.inch 


square of waxed paper, let them rise at 
room temperature again until dough looks 


light and almost doubles in bulk (about 45 


minutes). 


buns are completely cooked, they will resem- 
ble butterflies. Makes 16 rolls. 


LOTUS ROOT CHIPS 
Ngo Bing: General 


A. 2fresh lotus root sections 
B. 2cups peanut oil 
PREPARATION: 


I. Peel A with potato peeler. Cut crosswise into 


thin slices (1/16 inch). 


COOKING: 
1. Deep fry A in B at 370°F. until slices are deep 


golden brown. 


(Oys 


II. 


salt to taste 


Have B heating in deep fryer. 


2. Remove; drain well; sprinkle with C. Serve 


instead of potato chips. 


LOTUS ROOT CAKES 
Jien Ngo Bang: Canton 


A. l tablespoon peanut oil 

B. 1 lb. segment lotus root 

C. 14 lb. pork, chopped 

D. 1 tablespoon chopped preserved kohlrabi 
PREPARATION: 


1. Peel B; wash, slice thin, then chop. 
п. Wash and clean D before chopping. 


COOKING: 


l. Heat A in frying pan. Panfry B-H over 


medium heat until both sides are golden 


brown (2 to 3 minutes each side). 


дамаи 


2 teaspoons light soy sauce 

] teaspoon sugar 

l5 teaspoon salt 

1 tablespoon chopped scallion 


. Mix B, C, D, E, F, G, H. Shape into 8 cakes, 


each 215 inches in diameter. 
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LOTUS ROOT CAKES Approved Diabetic Recipe 
Lien Ngo Yoke Bang: Canton 


A. 1 tablespoon peanut oil 

в. 24 lb. segment lotus root 

C. % lb. pork, chopped 

D. 1 teaspoon chopped preserved kohlrabi 
PREPARATION: 


I. Peel B; wash, slice thin, then chop. 


COOKING: 


l. Heat A in frying pan. Panfry B-G over 


medium heat until both sides are golden 


brown (2 to 3 minutes each side). 


E. 1 teaspoon light soy sauce 
F. 10 teaspoon salt 
с. 1 teaspoon chopped scallion 


п. Mix B, C, D, E, F, С. Shape into 8 cakes, 


each 215 inches in diameter. 


LOTUS ROOT CAKES WITH BEEF Approved Diabetic Recipe 
Ngo Yoke Ngo Bang: Canton 


RINGING BELL 
Shang Ling: Hangchow 


Substitute beef for C. 

A. 2 сирѕ peanut oil 

B. 2 tablespoons hoisin sauce 
C. anise pepper salt to taste 
D. l5lb.ground pork 

E. legg 

PREPARATION: 


I. Mix D, E, F, G well. 

II. Place 4 of D-G mixture across each piece 
of H, about 2 inches below top, spread out 
115 inches wide. 


COOKING: 
1. Heat A to 350°. Deep fry rolls until golden 


brown, about 2 to 3 minutes. 


F. 2 teaspoons sherry 

с. 1 teaspoon salt 

H. 8 pieces fresh bean curd skin 
I 1 tablespoon scallion, chopped 


ш. Fold over, press down on D-G mixture, then 
roll. 

IV. Cut each roll into 4 to 5 pieces about 115 
inches long. 


2. Serve with B, C, mixed. Garnish with I. (Dish 
becomes so crispy that when chewed it is said 
to sound like the ringing of a bell.) 


VEGETARIAN RINGING BELL 
Tza Shang Ling: Shanghai 


1 tablespoon peanut oil 

3 Chinese mushrooms 

1 carrot 

% cup shredded bamboo shoots 
1 tablespoon light soy sauce 

1 teaspoon sugar 


I be > 


1 to 2 teaspoons sherry 


1 medium potato 
15 teaspoon salt 
8 pieces fresh bean curd skin 


пен т 


3 tablespoons flour mixed well with 
2 tablespoons water 
L. 2 сирѕ peanut oil 


M. tomato sauce (to taste) 
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PREPARATION: 
I. Peel H and cut into small pieces; using little drain, and shred very thin. 
water, cook until soft; mash, mix with I, ш. Peel C, slice and shred. 
making a thick paste. Iv. Mix E, F, G. 
п. Wash B and soak in warm water 15 minutes, v. Mix K with dash of salt. 
COOKING: 
1. Heat A, add B, C, D, stir-fry 1 to 2 minutes; 4. Fold top over and roll, cut each roll diago- 
add E-G, mix well. nally into 5 pieces. 
2. Spread H-I paste on each J; put 2 pieces on 5. Dip ends in K mixture. 
top of each other. 6. Deep fry in L at 350? until golden brown 
3. Place 14 B-G mixture across J, about 2 inches (about 2 minutes). 
below top, spread out 115 inches wide. 1. Serve with M. 


SHRIMP DUMPLINGS 


Har Gow: Canton 


A. llb.fresh shrimp E. 114 teaspoons salt 
B. 1 scallion, chopped ғ. 14 teaspoon sesame oil 
с. 2 lb. ground pork G. dash pepper 
D. 2 teaspoons light soy sauce н. 36 fun-goh skins (p. 67) 
PREPARATION: 
1. Shell and devein A and cut into small pieces. Iv. Gather edges of each H, squeeze tight, and 
п. Mix A, B, C, D, E, F, G thoroughly. press toward one side. 
ш. Fill center of each Н with 1 teaspoon A-G 
mixture. 
COOKING: 
l. Arrange dumplings in single layer on greased 2. Steam over boiling water 12 minutes. 
plate. 3. Serve with hoisin sauce. 
SHRIMP DUMPLINGS WITH WATER CHESTNUTS 
Ma Tai Har Gow: Canton 
A. 15 |b. frozen shrimp, chopped E. 110 teaspoons salt 
B. 1⁄4 cup chopped water chestnuts F. 1⁄4 teaspoon sesame oil 
C. 1 tablespoon chopped scallion с. 10 teaspoon chopped ginger 
D. 2teaspoons light soy sauce н. 36fun-goh skins (p. 67) 
PREPARATION: 
I. Mix A, B, C, D, E, F, G thoroughly. ш. Gather edges of each Н, squeeze tight, and 
п. Fill center of each H with 1 teaspoon A-G press toward one side. 
mixture. 
COOKING: 
l. Arrange dumplings in single layer on greased 2. Steam over boiling water 12 minutes. 


plate. 3. Serve with hoisin sauce. 
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SHRIMP WITH ANISE PEPPER SALT 
Jiao Yen Sha: Tsenkiang 


2 cups peanut oil 
1 lb. large shrimp 
C. 1 to 2 teaspoons anise pepper salt 
(see Index) 
D. 1 tablespoon light soy sauce mixed with 
PREPARATION: 
1. Shell, devein, and wash B; dry between 
paper towels. 


COOKING: 

1. Heat A to 325°; deep fry B mixture until 
golden brown (about 2 minutes); drain on 
paper towel. 


1 teaspoon Chinese hot sauce, for dipping 
E. 1 egg white 
F. 3 tablespoons rice flour 
c. 12% tablespoons glutinous rice flour 
н. | teaspoon salt 


п. Beat E well, add to B. 
m. Sift F, G, H and add to B, E. Be sure that 
B is well coated with F-H. 


2. Sprinkle with C. 
3. Serve with D. 


SHRIMP TOAST 
Sha Tze Mein Bao: Shanghai 


A. peanut oil to fill deep-fat fryer 
B. 25 lb. small shrimp 

C. 12 water chestnuts, minced 

D. 1 egg white 

E. 1 tablespoon light soy sauce 
PREPARATION: 


1. Shell, devein, wash, and mince B. 
n. Mix B C, D, E, F, G. 
ш. Remove crust from I and cut into l-inch 
COOKING: 
1. Heat A in deep fryer. 
2. Deep fry B-I face down in A at 350? until 


F. l5teaspoon salt 

с. 1 teaspoon sherry 

H. 1 tablespoon cornstarch 
I. 6 slices white bread 


squares. 
ту. Liberally spread each square of I with B-G 


mixture. 


light brown. 


3. Remove; drain well; serve with duck sauce. 


GOLDEN SHRIMP TOAST 


Kam Tsein Mein Bao Har: Canton 


15 lb. frozen small shrimp 

1 teaspoon lard or vegetable oil 
14 cup flour 

14 teaspoon baking powder 

1 egg 


Е. 1] teaspoon salt 


о ГО 2 


PREPARATION : 

1. Chop A. 

COOKING: 

1. Mix A, B, C, D, E, Pe. 

2. Spread on H. 

3. Press I on top. 

4. Fry in J at 300° with shrimp side down 2 


с. lteaspoon fresh ginger, chopped 
н. Óslices light toast 
1. Chinese parsley 
J. peanut oil several inches deep in deep-fat 
fryer or saucepan. 


minutes. Turn over and fry the other side 
ló minute. 

5. Cut into bite-sized pieces. 

6. Serve hot or cold. 


P NT [> 
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ш 
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SHRIMP TOAST WITH HAM 
Ha Yoke Fo Twei To Si: Canton 


1 qt. peanut oil 

15 lb. frozen small shrimp 
2 tablespoons cornstarch 
1 teaspoon peanut oil 

1 teaspoon sherry 


EPARATION: 

. Mince B. 

. Mix B, C, D, E, F, G, beat with fork until 
smooth. 

. Cut each H into 4 triangles. 


COOKING: 


i 


A. 
B. 


G: 


Heat A to 300°. Deep-fry each piece 2 min- 
utes, shrimp side down. 


. Turn each over, fry 14% minutes more. Re- 


move, drain, and serve. 


F. 


== 


1 teaspoon salt 

1 egg 

6 slices very light toast 

2 tablespoons chopped ham 
Chinese parsley (optional) 


. Spread I with B-G mixture; sprinkle I on 


top. 


. Garnish tops with J, press down slightly. 


Note: This dish can be made ahead of time. 
It can be refrigerated or frozen if it is to be 
stored for a time, and reheated in the oven. 


DRIED SHRIMPBURGERS 
Kai Yang Niu Pa: Adapted 


10 dried shrimp 
1 large onion, chopped 
115 lbs. ground chuck 


PREPARATION: 


1. Soak A in warm water 10 minutes; shred A 


fine. 


COOKING: 


1. 


айк мы) E 


Grease pan and cook A-F as hamburgers. 


D. 
E. 
F. 


l egg 
1% tablespoons light soy sauce 


1 teaspoon salt 


п. Mix A, B, C, D, E, F and make 8 to 10 patties. 


FLUFFY SHRIMP CAKES 
Si Shi Sha Bing: Peking 


scallops and pork) 

2 to 3 oz. water chestnuts 
3 eggs 

2 teaspoons sherry 

1 teaspoon salt 

3 slices ginger 


PREPARATION: 


1. Shell, devein, and wash A, mince very fine. 


1. Chop B well. 


COOKING: 


ПЁ 


2. Flatten balls into cakes and fry in I until 


Heat I in frying pan. 


1 ]b. large shrimp (or 1% Ib. each of ground 


G. 


сИ: 


2 scallions 


“2 tablespoons cornstarch 


3 tablespoons vegetable oil 

lettuce leaves 

3 teaspoons sugar 

3 tablespoons vinegar 

7 slices ginger, peeled and shredded 


. Mix A, B, C, D, E, F, G, H and form into 


golfball-size balls. Mix K, L, M. 


golden brown. 


3. Place on J and serve with K-M dip sauce. 
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STIR-FRIED SHRIMP CAKES 


Tsao Har Kow: Canton 


3 tablespoons vegetable oil 
l Ib. large shrimp 


1 cup water chestnuts 


eon ow Р 


1 scallion 
E. 2slices ginger 
PREPARATION: 
1. Shell, devein, and wash B; chop very fine. 
u. Mince C, D, E. 
ш. Wash J, cut into \%-inch-wide diagonal 
pieces; parboil 1 minute. 
COOKING: 
1. Heat A, fry B-I cakes until golden brown. 
Remove to dish. Pour any excess oil back into 
frying pan. 


Е. 1 teaspoon salt 

c. 14 teaspoon pepper 
H. legg 

I. lteaspoon cornstarch 
J. 


1 head Chinese cabbage (about 1 lb.) 


. Mix B, C, D, E, Е, G H, I with fork. 
v. Shape B mixture into cakes 114 inches in 
diameter and 1% inch thick. 


z 


2. Stir-fry J a few times. Add additional salt to 
taste. 
3. Replace B in frying pan, stir-fry gently 1 


more minute. Serve with hot sauce. 


CRAB MEAT SHU MAI 
Hai Shu Mai: Canton 


14 cup chopped bamboo shoots 
1 scallion, chopped 

1 small egg, beaten 

15 cup chopped fresh crab meat 
14 cup ground pork 

1 cup shelled, minced shrimp 


unt 8 M rs M 


115 teaspoons salt 


PREPARATION: 
L Mix A, B, C, D, E, F, С, Н, I; J, К thor- 
oughly. 
п. Trim corners of L, form each into a circle. 


COOKING: 


]. Steam in steamer 15 minutes over boiling water. 


1 tablespoon cornstarch 

l5 teaspoon sugar 

15 teaspoon sesame oil 

pepper to taste 

24 won ton skins (see Wrapping Skin 
for Egg Rolls and Won Tons) 


госу т 


ш. Fill each L with 1 tablespoon A-K mixture; 
gather each at top. 


BEEF AND WATER CHESTNUT FUN GOH 
Ngo Yoke Fun Goh: Canton 


A. fun goh skins (see Index) 

B. 14 cup chopped water chestnuts 

C. 1 teaspoon chopped preserved kohlrabi 
D. 1 teaspoon light soy sauce 
PREPARATION: 

1. Mix B, C, D, E, F, G thoroughly. 
COOKING: 


1. Fill each A skin with 1 teaspoon B-G mixture. 
2. Fold over and shape like half moon. 


Е. 20 teaspoon salt 
F. 14 teaspoon sugar 
с. 15 lb. ground beef 


3. Arrange in single layer on greased plate. 
4. Steam over boiling water 20 minutes. 
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CURRIED CHICKEN ROLLS 
Ga Li Gai Guen: Canton 


A. З tablespoons peanut oil E. 2 chicken breasts 
B. 2 medium onions Е. 2 teaspoons salt 
c. 2 cloves garlic c. 2 teaspoon sugar 
D. 2 teaspoons curry powder H. 2cups glutinous rice 
PREPARATION: 

1. Wash G, drain. п. Bone E; shred. ш. Slice B, C thin. 
COOKING: 
1. Place H in pot, add 215 cups water, and bring 4. Add E, stir-fry 2 minutes. 

to boil. Lower heat, simmer 20 minutes. 5. Add F, mix thoroughly. 

2. Heat A, add B, C, stir-fry 1 minute. 6. Add cooked H, mix well. 
3. Add D, mix well, and continue stirring 1 min- 7. Form into 20 rolls, wrap each in foil. Bake 


ute. 15 minutes in 375? oven. 


STUFFED PORK PASTRY I 
Har Shu Mai: Canton 


A. 14 lb. shrimp н. 1 teaspoon cornstarch 

B. 1⁄4 lb. lean pork I. 14 teaspoon sesame oil 

c. 4 Chinese black mushrooms J. dash pepper 

D. 1 tablespoon chopped scallion K. 6 egg roll skins, prepared or purchased 

E. 1 teaspoon salt (see Wrapping Skins for Egg Rolls or 

Е. 16 teaspoon sugar Won Tons) 

G. 1 teaspoon sherry 

PREPARATION: 
I. Shell A, devein, wash, drain, and mince. IV. Mix all ingredients except K; divide into 24 
II. Slice and mince B. portions. 

ш. Wash C, soak in hot water 15 minutes and v. Divide each K into 4 equal parts. Round off 

cut into very small pieces. corners; fill each K with 1 portion of filling; 
gather skin at top. 
COOKING: 


1. Steam in steamer over boiling water 8 to 10 minutes. 


STUFFED PORK PASTRY II 
Shu Mai: Canton 


l5 lb. ground pork Е. 1 teaspoon light soy sauce 
. 2scallions (white part only), chopped F. 1 teaspoon cornstarch 
с. 1 сир chopped Chinese celery cabbage с. Oegg roll skins, prepared or purchased 
(stem only) (see Wrapping Skins for Egg Rolls or 
D. 1 teaspoon salt Won Tons) 
PREPARATION: 
1. Mix A, B, C, D, Е, Е. п. Quarter each С, round corners, add 1 portion 


of filling to each skin; gather skin at top. 


COOKING: 
1. Steam in steamer over boiling water 8 to 10 minutes. 
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PORK STUFFED STEAMED BREAD 
Cha Shu Bao: Canton 
2 tablespoons peanut oil 


2 cups chopped barbecued pork (see Index) 


А. 1l tablespoon fermented red bean curd cheese E 

B. 20 teaspoon sugar F 

C. ltablespoon cornstarch с. salt to taste 
D H 


3 tablespoons water man to dough (see Index ) 


PREPARATION: 
I. Mix A, B. IV. Divide H into 20 pieces, shape each into a 
п. Mix C, D. ball. Roll thin to 3- to 4-inch round pieces. 
m. Heat E, stir-fry F a few seconds. Add A-B. v. Fill center of each piece with 1 tablespoon 
Mix well and thicken with C-D. Cool com- A-F mixture. Fold dough around filling. 


pletely before use as filling. 


COOKING: 
l. Steam in steamer over boiling water 15 minutes. 


PORK STUFFED STEAMED BREAD WITH OYSTER SAUCE 
Ho Yu Cha Shu Bao: Canton 


A. 2 cups roast pork, chopped (see Roast F. 2 teaspoons oyster sauce 
Pork) c. salt to taste 
B. 2teaspoons cornstarch н. man to dough (see Index), without 
C. 14 teaspoon sesame oil steaming 
D. 1 teaspoon light soy sauce I. 2 tablespoons peanut oil 


E. 26 teaspoon sugar 


PREPARATION: 
1. Mix A, B, C, D, E, F, G thoroughly. Stir-fry ball. Roll thin to 3- to 4-inch round pieces. 
in I 1 minute. ш. Fill center of each piece with 1 tablespoon 
п. Divide Н into 20 pieces; shape each into a A-G mixture. Fold dough around filling. 
COOKING: 


1. Steam in steamer over boiling water 15 minutes. 


RED BEAN CURD CHEESE ROAST PORK BAO 
Nam Yu Cha Shu Bao: Canton 


. ltablespoon peanut oil D. l-inch sq. red bean curd cheese 

B. 2 сирѕ chopped roast pork (see Index: E. 2tablespoons water 
Cha Shu I) F. 2teaspoons cornstarch 

C. 1 scallion, chopped c. man to dough (see Index) 
PREPARATION: 
I. Prepare G. п. Mix D, E, F into a smooth paste. 
COOKING : 
1. Heat A, stir-fry B, C 1 minute. 3. Stuff and steam 20 minutes over boiling 
2. Add D-F mixture, stir until thick. Cool thor- water (see Man to Dough). 


oughly before using as a filling for G. 


—À 
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CURRY CHICKEN TRIANGLES 
Ga Li Gai Goh: General 


3 tablespoons peanut oil 

1 clove garlic, chopped 

1 large onion, chopped 

2 teaspoons curry powder 

2 pieces boned, minced chicken breast 


PREPARATION: 


I. 
II. 


Mix H with 2 tablespoons water. 
Add F, G. 


COOKING: 


IL 
. Add B, C; stir-fry 2 minutes. 

. Add D and stir a few seconds. 

. Add E and stir-fry 1 minute. 

. Add F-H mixture; stir until gravy thickens. 


NYHA & w Pd 
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Put A in heated frying pan. 


. Pour out excess A. 
. Empty I into bowl and add 4 tablespoons ice- 


cold water. Mix well with fork. Divide into 
12 portions. 


> з Шоо ш 


ш. 


ИШ 


34 teaspoon salt 

1 teaspoon sugar 

2 teaspoons cornstarch 
6-oz. pkg. piecrust mix 


1 egg yolk 


Mix J with 1 teaspoon water. 


. Shape into 3 by 3 inch squares, fill each with 


1 tablespoon B-H mixture and fold over in 
a triangle. Brush top with J. 


. Preheat oven to 425?. 
. Bake triangles on ungreased cookie sheet 35 


to 40 minutes. 
Triangle can be frozen. For reheating, de- 
frost and bake in 425? oven 15 minutes. 


CURRIED BEEF TRIANGLES 
Ga Li Goh: Canton 


3 tablespoons peanut oil 
1 clove garlic, chopped 

1 large onion, chopped 

2 teaspoons curry powder 


15 lb. ground chuck 


PREPARATION: 


I. 
п. 


Mix H with 2 tablespoons water. 
Add F, G. 


COOKING: 


qu 
. Add B, C; stir-fry 2 minutes. 

. Add D and stir a few seconds. 

. Add E and stir-fry. 1 minute. 

. Add F, G, H; stir until gravy thickens. 


. Pour out excess oil. Cool. 
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Heat frying pan. Add A. 


. Empty I into bowl and add 4 tablespoons 


ice-cold water. Mix well with fork. Divide 
into 12 portions. 


H. 


11; 


34 teaspoon salt 

1 teaspoon sugar 

2 teaspoons cornstarch 
6-oz. package piecrust mix 


l egg yolk 


. Mix J and 1 teaspoon water. 
. Mix H with 1 tablespoon water. 


. Shape each into 3 by 3 inches square, fill 


each with 1 tablespoon B-H mixture and 
fold over in a triangle. Brush top with J. 


. Preheat oven to 425°. 
. Bake triangles on ungreased cooky sheet 35 


to 40 minutes. 
Triangles can be frozen. For relicating, de- 
frost and bake in 425° oven 15 minutes. 
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LAMB (OR BEEF) BAO TZE 
Yang Ro Bao Tze: General 


A. llb.lamb (with a little fat), minced 
B. 1 scallion, chopped 

C. 2teaspoons chopped ginger 

р. 2tablespoons light soy sauce 

E. W teaspoon salt 

PREPARATION: 


I. Mix A well with B, C, D, E, F, G. 

п. Divide Н into 18 pieces; roll out each piece 
and put about 1 tablespoon of A-G on each 

COOKING: 


1. Steam over boiling water 25 minutes. 


F. 1 to 2 teaspoons sesame oil 
14 cup chicken broth 
dough of Snow-White Steamed Bread 


(see Index) 


X oo 


as filling; shape into a ball. Place on waxed 
paper; cover with clean towel, let rise about 
34 to l hour. 


TURNIP CAKE 
Lo Bok Gow: Canton 


A. 11% lbs. Chinese or American 
white turnips 


B. 2 cups chicken broth 
C. 1% cup cornstarch 

D. cup E and F water 
E. 10 dried shrimp 
PREPARATION: 


I. Peel, shred A. 
u. Rinse E. F well. Cover with warm water and 


soak 15 to 20 minutes; drain, save the water 


COOKING: 
1. Add A to B, bring to boil, cook over low heat 
10 minutes or until A is soft. 


2. Add C-D slowly; mix well. 


F. 8 Chinese black mushrooms 

с. 1 сир finely chopped Virginia ham, 
or Chinese sausage 

н. 1% cups rice flour 


al 
° 


1 teaspoon salt 


and make enough for D for later use. 
ш. Chop E, F very fine. 
iv. Mix C, D. 


5. Pour A-I into well-greased round cake pan. 
Steam over boiling water 1 hour. 

6. Cool completely. Then cut into bite-size pieces 
(11% inches square). 

7. Serve cold, or fry in a little oil until both sides 
are golden brown. 


MUSHROOM SHU MAI 
Dung Gu Shu Mai: Canton 


3. Add E, F, G, bring to boil. 

4. Stir in H, I slowly, mix well. 

A. 18 Chinese black mushrooms 
B. 1 scallion, minced 

c. teaspoon salt 

D. 14 |b. ground pork 


E. 1 teaspoon light soy sauce 
16 teaspoon cornstarch 


с. 1 teaspoon ѕһеггу 


PREPARATION: 


1. Rinse A in cold water, then soak in warm 


water 15 minutes. Drain. 


u. Mix B, C, D, E, F, G thoroughly. Divide 


COOKING: 
1. Steam over boiling water 10 minutes. 


III. 
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into 18 portions. 


Fill each A with equal portions of B-G. 


IV. Arrange A on plate. 


THREE-IN-ONE PATTIES 
Sun Ee Bing: General 


A. llb. potatoes 

B. lsmall tomato 

a Legg 

D. 16 teaspoon sugar 
PREPARATION : 


Peel A, slice thin, wash, and place in cooking 
pot. Cover with water, cook until soft (about 
15 minutes). Drain (saving water) and 
mash. 


. Place B in bowl, cover with reserved A 


water. Let stand several seconds, then- peel. 
Cut B in half, discard seeds, mash. 


COOKING : 


1. Panfry A-E in Е until both sides are golden brown. 


Add 2 tablespoons finely chopped scallion in Step VI. 


E. 


VI. 


] teaspoon salt 
14 cup peanut oil 
cornstarch for coating 


. Beat C. 
. Mix D, E and add to C; beat well. 
. Add mashed A and mashed B to C-E, mix 


well. 
Form A-E mixture into patties 215-inches in 
diameter. Coat each A-E with G. 


THREE-IN-ONE PATTIES WITH SCALLIONS 
Chung Hwa Sun Ee Bing: General 


FRIED BUTTERNUT SQUASH 
Tza Bai Nahn Gwa: General 


A. 19. peanut oil 

B. 15 to 1 lb. butternut squash 
с. 1% cup flour 

D. 5 tablespoons water 
PREPARATION: 


1. Discard B skin and seeds. Cut B into finger- 


size sticks. 


п. Mix C, D into a paste. 


COOKING: 
1. Heat A to 350°. 
2. Deep fry B-G, 1% at a time, until golden 


E. 


III. 


1 tablespoon sugar 
2 tablespoons white sesame seeds 
14 teaspoon salt 


Add E, F, G, stir well. 


. Add B sticks, mix until each is well coated. 


brown (about 2 minutes). Sticks will float to 
top when they are done. Serve hot or cold. 
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SWEET-POTATO BALLS 
Fahn Shu Dan: Canton 


A. llb. (about 3) sweet potatoes 
B. 2tablespoons sugar 


PREPARATION: 


1. Peel A, quarter each. Place in pan, cover 
with water, simmer until soft (about 30 min- 


utes). Drain. 
п. Mash A and mix with B. 
COOKING: 
1. Deep fry balls in D at 350° until golden 


brown (2 to 3 minutes). 


с. Y cup flour 
D. 1 qt. peanut oil 


ш. Sift C gradually into A-B; mix thoroughly. 
IV. Dust hands with C. Form A-C mixture into 
balls 115 inches in diameter. 


NEW YEAR'S DUMPLINGS I 
Hwa Sun Jiang Tong Yuen: General 


A. 2cups glutinous rice flour 
B. lcup water 
с. 14 cup peanut butter (chunk style) 


PREPARATION: 


1. Mix A, B into smooth dough; roll into about 
30 1-inch balls. 
п. Mix C, D, E well. 


COOKING: 

1. Boil 114 qts. water in large saucepan. Add 
dumplings, stirring to prevent sticking. When 
dumplings float, simmer 7 more minutes. 


D. 14 cup brown sugar, packed 
E. 1 teaspoon sesame seed 
6 teaspoons brown sugar for serving 


ш. Flatten dough balls by hand into 2-inch 
discs. In center of each disc, place 1 tea- 
spoon C-E mixture. Fold dough over, seal 
edges, and roll back into balls. 


2. For each serving, place 1 teaspoon F in a 
bowl, add hot water and 5 dumplings. 


NEW YEAR’S DUMPLINGS I 
Hung Tong Tong Yuen: General 


Add garnish of tangerine slices to cooked dumplings and soup (dumpling soup may be used instead 


of hot water) in Step 2, and double F. 


NEW YEAR’S DUMPLINGS II 
Ro Tong Yuen: General 


2 cups glutinous rice flour 

1 cup water 

4 oz. ground pork 

14 cup chopped celery cabbage 


1 slice ginger, minced 


So c Xm 


14 teaspoon cornstarch 


AERE 


7 drops sesame oil 
15 teaspoon light soy sauce 
14 teaspoon sherry 


2 tablespoons minced scallion 


1 qt. chicken broth 
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PREPARATION: 
1. Mix A, B into smooth dough; roll into about 
30 1-inch balls. 
п. Mix C, D, E, F, G, H, I and half of J well. 


COOKING: 

1. Boil 114 qts. water in large saucepan. Add 10 
dumplings, stirring to prevent sticking. When 
dumplings float, simmer 10 more minutes. 
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ш. Flatten dough balls by hand into 2-inch 
discs. In center of each disc, place 1 teaspoon 
C-J mixture. Fold dough over, seal edges, 
and roll back into balls. Cook 10 at a time. 


2. Bring K to a boil, add rest of J. Remove from 
heat, transfer K to 6 small bowls, and add 5 
dumplings per serving. Serve hot. 


NEW YEAR’S DUMPLINGS II 
Yang Ro Tong Yuen: General 


Substitute ground chuck for C. In Step 1, simmer only 3 minutes. 


NEW YEAR’S DUMPLINGS II 
Sha Ro Tong Yuan: General 


Substitute mixture of 2 oz. ground pork and 2 oz. ground shrimp for C. 


NEW YEAR CAKE 
Ham Goh: Canton 


2 tablespoons vegetable oil 

1 tablespoon chopped scallion 
10 Chinese mushrooms 

l5 cup diced shrimp 

15 cup diced ham 


Bo сит а 


PREPARATION: 
1. Wash C, soak in warm water 15 minutes. 
Drain. 


II. Dice C, F separately. 


COOKING: 

1. Heat A, stir-fry B a few times. 

2. Add C, stir-fry 1 minute. 

3. Add D, stir-fry 1 minute. 

4. Add E, F, and G, H, cook 1 to 2 minutes. 


7 water chestnuts 

15 teaspoon sugar 

15 teaspoon salt 

2 cups glutinous rice flour 
28 cup hot water 


ae = Шот 


ш. Mix I, J thoroughly, divide into 18 balls. By 
hand, flatten each ball as thin as possible. 


5. Fill each I-J patty with 1 tablespoon meat 
mixture. Fold over, shape each into half 
moon, press along edge. 

6. Fry in deep fat at 230? until golden brown. 


SOUP 


Since the Chinese are not in the habit of drinking water at the table (tea is traditionally served 
at the end of the meal), soup is usually served, as a beverage, throughout the meal. 

Two soups are served at banquets, one in the middle, and one at the end of the feast, when a few 
heavy courses appear, accompanied by rice. 

The Chinese often add soup to their rice, in the bowl. In Canton, soup is served before the main 
dishes; it is a large bowl, and a quantity for second and third helpings is placed in the center of 
the table. 

Soups may be classified as light or heavy. Light soups, usually clear and with meat cooked only 
until done, and tender, are often served at dinner when there are a number of other dishes. Certain 
smooth, velvety soups (avoiding lumps at all costs), such as egg drop soup, are rich in flavor but 
are actually quite light. Sour pungent soup has an intriguing, unusual, and distinctive flavor but is 
not filling. However, for family lunches and light dinners, a “meal in a pot” soup is often concocted, 
which may include any number of ingredients. 

Leftover rice may be cooked to make a thick congee, or liquid or semiliquid soup. Noodles may 
be combined with mushrooms, sliced abalone, chicken, ham, or celery for a satisfying noodle soup. 
In other instances, a clear chicken stock may be heated with leftover ingredients that have been cut 
into strips or shredded. 

Stock rather than water should be used whenever possible, because of the flavor and nourishment 
it adds. In making stock, the Chinese use bones, such as from the neck and back, and meat scraps, as 
well as the liquid in which the vegetables have been cooked, the liquid from canned products, and 
water that has been used to soak dried foods. If chicken, duck, or pork bones are available, good 
stock can be made from them. Long cooking of these ingredients, however, is no substitute for the 
quantity of ingredients to be used. The American housewife may prefer to use a can of clear chicken 
broth rather than boil down several pounds of meat or bone to produce a quart of rich stock. The 
broth should be diluted with an equal part of water to prevent its masking the flavor of the other 
ingredients with its own strong broth taste. 

The quantity of most soups may be increased when unexpected guests arrive by the addition of 
more water, stock, or canned chicken broth. Most soups can be prepared, at least in part, well in ad- 
vance of serving. Thus, although won ton soup should be served as soon as the won tons are cooked, 
the soup itself could have been ready long before so that only the won tons need be added shortly 
before serving. 

Cornstarch is added to a number of soups at the time of serving to thicken their consistency. This 
is especially true of egg drop soup. Before serving, cellophane noodles may be added but at a point 
when it is still possible to soak up a considerable amount of the soup. Dried foods, soaked until 


tender, may always be added to the soup to enrich its flavor. 
CELESTIAL SOUP (SOUP FOR THE GODS) 
Ching Tong: General 


A. 6 cups water D. 1 teaspoon peanut oil 
Es 2 tablespoons light soy sauce E. l teaspoon salt 
C. 1 scallion, sliced F. З drops sesame oil 
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PREPARATION: 
I. Boil A. - п. Place B, C, D, Е, Е in large serving bowl. 
COOKING: 
1. Pour A over B-F mixture in bowl. 2. Serve. Clears the palate and refreshes taste. 
GINGER BEEF TEA 
Jiang Tze Niu Ro Tong: Adapted 
A. 10 |b. boneless chuck D. dash black pepper (optional) 
B. ltablespoon sherry E. saltto taste 


C. б slices ginger 


PREPARATION: 
I. Cut A into 11% inch cubes. 


COOKING: 

1. Place A, B in a heated, thick, 3-qt. saucepan. 2. When A is browned, add C, D and 1 qt. water. 
Brown A, stirring continuously to avoid 3. Simmer 1 to 115 hours, adjust with E. Serve 
scorching. hot. 


GINGER BEEF TEA WITH SPROUTS 
Jiang Tze Niu Ro Huang Dow Ya Tong: Adapted 


In Step 2, add 1⁄4 lb. soy bean sprouts in addition to C, D and water. 


GINGER BEEF TEA WITH CABBAGE 
Jiang Tze Niu Ro Bai Tsai Tong: Adapted 


In Step 3, simmer 50 minutes, add 1 cup celery cabbage, cut into l-inch pieces, and cook 10 min- 


utes more, salt to taste. 


NUTRITIOUS, ECONOMICAL BEEF BROTH 
Gin Gee Niu Ro Tong: General 


A. llb. lean chuck or shank of beef, minced C. 1 teaspoon salt 
B. З slices ginger 


PREPARATION: 
I. Place A in a bowl. п. Add B, cover with 1 qt. cold water. Let stand 
3 hours. 
COOKING: 
1. Place A-B mixture in pot, bring to boil and 3. Drain and serve hot as clear broth. A may be 
cook 5 minutes. left in broth for further cooking with vegeta- 
2. Add C. bles. 
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SIMPLE EGG DROP SOUP 
Dan Hwa Tong: General 


A. 1334-oz. can chicken broth с. legg 

B. 2 tablespoons cornstarch mixed with 24 cup D. ltablespoon chopped scallion 
water 

PREPARATION: 

I. Dilute A with 1 can water. II. Beat C. 

COOKING: 

1. Bring diluted A to boil. 3. Turn off heat, slowly stir in C. 

2. Thicken with B. 4. Garnish with D. 


EGG DROP SOUP 
Dan Hwa Tong: General 


A. 4cups soup stock E. l6 cup water 
B. 1% teaspoon salt Е. 15 еро 
с. l5 teaspoon sugar c. 1 teaspoon water 
D. З tablespoons cornstarch H. 2scallions, sliced 
PREPARATION: 

т. Beat Е but use only half for this recipe. Add п. Mix B, C. Set aside. 

G and mix. ш. Mix D, E. Set aside. 

COOKING: 
1. Bring A to a rolling boil. 4. Remove pot from heat and immediately begin 
2. Add B-C mixture and stir well. to pour in F-G mixture very slowly, stirring 
3. Add D-E mixture slowly to thicken the stock. constantly. Serve with garnish of H. 


EGG DROP SOUP Approved Ulcer Recipe 
Dan Hwa Tong: General 


Halve H, tie in bundle, and add to soup in Step 1. Remove before serving. 


BIRD'S ‘NEST SOUP 
Yen Wuo Tong: General 


A. 2-oz. bird’s nest с. 14 cup chopped lean Virginia ham 
B. 1 qt. chicken soup н. 2 teaspoons cornstarch 
C. 3slices ginger І. legg white 
D. dash black pepper J. several drops peanut oil 
Е. lteaspoon sherry к. 5 drops sesame oil (optional) 
F. 1 boned chicken breast, chopped very fine 
PREPARATION: 
I. Soak A in water overnight. Next day, sprin- making removal easier. Repeat oil-and-wash 
kle several drops J on A, wash with warm, treatment until each A is clean. 


clear water. Feathers should float to surface, п. Mix Н with 14 cup water. 


COOKING: 

1. Place A and 2 cups B in large bowl. Add C,-D, 
E. Place in steamer, steam 1 hour. 

2. Transfer A mixture to 3-qt. saucepan. Add F, 
G, rest of B, boil 2 minutes. 
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3. Add H mixture to soup, boil, then turn off 
heat. 


4. Beat in I. Sprinkle with K. Serve hot. 


BIRD'S NEST SOUP Approved Ulcer Recipe 
Yen Wuo Tong: General 


2-oz. bird's nest 

1 qt. chicken soup 

У teaspoon sherry 

1 boned chicken breast, chopped very fine 
14 cup diced meat crumbs from Chinese 


КЫ БА ба a 


grocery 

PREPARATION: 

т. Soak A in water overnight. Next day, sprinkle 
several drops I on A, wash with warm, clear 
water. Feathers should float to surface, mak- 

COOKING: 

1. Place A and 2 cups B in large bowl. Add C, D. 
Place in steamer, steam 1 hour. 

2. Transfer A mixture to 3-qt. saucepan. Add D, 
E, rest of B, boil 2 minutes. 


2 teaspoons cornstarch 


F. 

с. legg white 

н. 5 drops sesame oil (optional) 
I. 


several drops peanut oil 


ing removal easier. Repeat oil-and-wash treat- 
ment until A is clean. 
п. Mix F with М, cup water. 


3. Add F mixture to soup, boil, then turn off 
heat. 
4. Beat in G. Sprinkle with H. Serve hot. 


BEAN CURD HOT AND SOUR SOUP 
Dow Fu Swan La Tong: General 


1% qts. pork stock (see Sliced Pork) 
3 Chinese mushrooms 

15 cup shredded pork 

15 cup shredded bamboo shoots 

15 cup shredded water chestnuts 

1% tablespoons light soy sauce 


P e de LR 


1 teaspoon salt 


PREPARATION: 
I. Wash B, soak 15 minutes in warm water. 
Drain, adding B water to A. Shred B. 

COOKING: 

1. Bring mixture of A and B water to boil. Add 
B, C, D, E, cook І minute. 

2. Add F-G mixture. 

3. Add H, bring to boil again. Add I-L mixture, 
stir until thick. 

4. Remove from heat, gradually stir in M. 


н. 3 cakes bean curd, sliced very thin 
3 tablespoons vinegar 


1 teaspoon pepper 
2 tablespoons cornstarch 


] egg 


I 
J 
K 
L. 1⁄4 cup water 
M 
N. 1 scallion, chopped 


п. Mix F, С. 
m. Mix I, J, K, L. Beat M. 


5. Garnish with N and add sesame oil to taste; 
serve hot. 
Note: Substitute 6 cups chicken broth or 6 
chicken bouillon cubes in 1% qts. water for 
A. This recipe is handy when soup stock is 
not available. 
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FROZEN BEAN CURD WITH SOYBEAN SPROUT SOUP 
Dung Dow Fu Dow Ya Tong: Ádapted 


A. 1334.oz. can chicken broth 

B. 2 slices ginger 

с. 2 lb. soy bean sprouts 

PREPARATION: 

1. Wash C well; discard tail root. 

п. Defrost D by covering with cold water, letting 

COOKING: 

1. Empty A into cooking pot, add 1 can water. 

2. Add B, C, bring to boil. Lower heat, cover, 
and cook 30 minutes. 


D. 2cakes frozen bean curd 
E. lscallion, chopped 


stand 2 to 4 hours before cooking. Then cut 
each piece into 10 to 12 thin slices. 


3. Add D slices, cook 5 minutes. Serve hot; gar- 
nish with E. 


BEAN CURD CHICKEN SOUP Approved Ulcer Recipe 
Dow Fu Gee Tong: General 


A. lqt.chicken soup 

B. 2cakes bean curd, cut in 6 pieces 

C. 4dried black mushrooms 

PREPARATION: 

I. Soak C in hot water 20 minutes; drain, sav- 
ing water. 

COOKING: 

l. Bring A to boil in 3-qt. saucepan. 

2. Add B, C, and C water. 


D. lchicken breast 
E. lscallion, tied in bundle 
F. saltto taste 


п. Bone D, double grind in meat grinder. 


I 


. Add D-F; simmer 5 minutes. 
. Remove C, E when soup is served. 


EN 


MUSTARD GREEN AND BEAN CURD SOUP 
Gai Tsai Dow Fu Tong: Shanghai 


3 to 4 cups soup stock 


A 

B. 14 lb. mustard greens 

C. 10 teaspoon chopped ginger 

р. 2 teaspoons chopped scallion 

PREPARATION: 

1. Wash and clean B, cut into 14-inch segments. 

COOKING: 

1. Bring A to boil, add B, C, D; when soup boils 
again, add E. 


E. 2cakes bean curd 
F. 1 tablespoon sherry 
c. salt to taste 


II. Slice each E into 8 to 10 thin pieces. 


2. Let soup mixture boil 14 minute. 


3. Turn off heat, add F, G; serve hot. 


VELVET MUSHROOM SOUP 
Fu Yong Sien Ku Tong: General 


8-oz. can chicken broth 

14 cup diced Smithfield ham 
14 cup green peas 

14 cup diced bamboo shoots 
14 lb. fresh mushrooms, sliced 


ш Ыш ow 


1 tablespoon cornstarch mixed with 


l4 cup water 


с. ltablespoon wine 

H. salt, pepper to taste 
I. 2103 egg whites 

Ј. teaspoon salt 

к. 2 teaspoons wine 


PREPARATION: 
1. Beat I slightly, add J, К and 15 cup A- Mix 
well. 


COOKING: 

1. Add enough water to rest of А to make 21/5 
cups liquid; bring to a boil. 

2. Add B; cook 2 minutes. 
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п. Steam over boiling water until set (about 12 
minutes) . 


з. Add C, D; cook 2 minutes. 
4. Add E; cook 1 minute. Thicken with F. 
5. Add G, H; pour over I-K mixture; serve hot. 


MUSHROOM GO BA SOUP I 
Tsao Gu Go Ва Tong: Shanghai 


3 tablespoons vegetable oil 
14 |b. pork, shredded 

] teaspoon cornstarch 

2 teaspoons light soy sauce 
15 lb. fresh mushrooms 

2 teaspoons cornstarch 

1 teaspoon light soy sauce 


Fe g м s EC 


1 tablespoon sherry 


PREPARATION: 
1. Wash E, cut off 1/5 inch of stem, then cut into 
3 to 4 pieces. Soak in cold water. 


п. Mix E with Е, С, Н, I, J. 


COOKING: 

1. Heat A in frying pan. Stir-fry B-D mixture 
] to 2 minutes. 

2. Add E-J mixture; stir-fry 1 minute, then 
cover and cook 2 minutes. 

3. Add K-M mixture, cover, and bring to boil. 
Simmer 3 more minutes. 


4. Heat oil in deep fryer to 375°. Fry patties 


15 teaspoon sugar 

dash black pepper 

1 teaspoon sugar 

1 tablespoon cornstarch 


Sr nw Go 


1334-oz. can chicken soup 


A 


fried rice patty (see Rice Patty or Rice 
Crust II) 


ш. Mix B, C, D. 
IV. Mix K, L, M. Make sure there are no lumps. 


until just golden. Do not wait until they are 
brown. Remove to cake pan and leave in 300° 
oven until ready to use. 

5. When ready to serve, place N in a large bowl, 
pour soup over it, and serve. A crackling noise 
should be heard when soup comes in contact 
with the hot patties. 


MUSHROOM GO BA SOUP П 
Dung Gu Go Ba Tong: Peking 


12 Chinese mushrooms 


p р 


1334 -02. can chicken soup 
C. ltablespoon light soy sauce 


PREPARATION: 

I. Wash À in warm water and soak 15 minutes; 
drain; save water. Discard stems and cut each 

COOKING: 

l. Place A, B, C with enough water added to 
mushroom water to make 1 cup in saucepan, 
bring to boil, and simmer 5 minutes. 


D. 2 to 4 oz. fried rice patties (see Rice Patty 
or Rice Crust II) 


A into 20r 3 pieces. 
п. Cut D into l-inch squares. 


2. When ready to serve, place hot and crispy D 
in soup bowl, pour А-С mixture over it and 
serve. 
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SUB GUM WON TON SOUP 
Sub Gum Won Ton Tong: Canton 


A. l small chicken breast 

B. 14 lb. Һат 

с. 15 сир sliced bamboo shoots 
D. 3 black mushrooms 
PREPARATION: 


I. Wash D and soak in warm water 15 minutes. 
Drain and add mushroom water to E. 
COOKING: 
. 1. Add A, B, C, D to E and cook 5 minutes. 


2 


9 cups chicken broth 

1 tablespoon chopped scallion 
12 snow peas 

24 won tons (see Index) 


. Cook A in E 10 minutes. Bone and shred. 
. Cut B, D, G in thin, narrow pieces. 


Add F, G, H and bring to boil. Cook 1 min- 
ute. Serve hot. 


WON TON SEA CUCUMBER SOUP 


ao ж Шоо ш 


Won Ton Hai Sun: 
A. 14 cup refined dried sea cucumbers 
B. lcupsliced bamboo shoots 
c. 8 Chinese mushrooms 
D. 1 qt. chicken soup 
Е. 1 scallion, chopped 
PREPARATION: 


1. Soak A in water at room temperature for two 
days. Discard water, boil in fresh water with 
I. J for 35 minutes. Drain: wash and cut A 

COOKING: 

l. Place A, B, C, D, E, F in large heavy pot. 
Bring to boil. 


II. 


zechuan 


3 slices ginger, chopped 
24 won tons (see Index) 
dash salt, pepper 

2 slices ginger 

1 scallion 


into 2- by l5. by 44-inch pieces. 
Soak C in warm water 20 minutes. Remove 
and discard stems; cut each in half. 


. Add C, simmer for 3 minutes. Adjust with H. 


Serve hot. 


RED-IN-SNOW FISH SOUP 
Shieh Tsai Yu Tong: Ninpo 


14 cup peanut oil 

1 scallion 

2 slices ginger 

1 porgy (about 1 lb.) 

PREPARATION: 

1. Clean and wash D, dry between paper towels. 


v Du Se 


Make 2 diagonal slashes on each side. 


COOKING: 

1. Heat A, add B, C, stir-fry 1 to 2 minutes. 

2. Add D, brown on both sides; discard B, C; 
add E and cover for a few seconds. 

3. Add 1 qt. cold water, bring to boil, cook 1 


minute. 


Hom ш 


Zi 


1 tablespoon sherry 

14 cup preserved red-in-snow 
1 cup sliced bamboo shoots 
] teaspoon salt 


. Tie B into a knot. 


. Spread F, G over fish, add salt, cover and 
simmer 15 minutes or until fish is done. 

. Turn heat high and cook 1 more minute. Re- 
move oil that floats to top of soup. 

. Serve hot. 
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RED-IN-SNOW AND BEAN SOUP 
Shieh Tsai Dow Ban Tong: Shanghai 


A. 116 qts. soup stock р. W сир preserved red-in-snow 
в. 24 lb. pork, shredded Е. saltto taste 
C. 10-о2. pkg. frozen Fordhook lima beans 


PREPARATION: 
1. Peel skin off C. 


COOKING: 
1. Bring A to boil, add B, C, D, cook 10 to 15 2. Add E; serve hot. 
minutes. 
PRESERVED KOHLRABI SOUP WITH PORK 
Tza Tsoi Ro Si Tong: General 
A. 2 tablespoons peanut oil E. 14 cup preserved kohlrabi, cut as in 
B. З slices ginger, chopped Preparation I. 
C. 1small scallion, chopped F. 2 oz. cellophane noodles 
р. 1⁄4 lb. pork с. 2teaspoons light soy sauce 
н. 1 qt. water or pork stock 
PREPARATION: 


I. Slice D, E, then cut into pieces 1 inch to 114 п. Soak F in hot water 30 minutes. 
inches long. 


COOKING: 
1. Heat A, add B, C, stir-fry a few seconds. 3. Add 1 qt. boiling H. Bring to boil. Cook over 
2. Add D, continue stir-frying 1 to 2 minutes. low heat 5 minutes. Salt to taste, serve hot. 
Add E, F, G, mix well. 
PRESERVED KOHLRABI SOUP WITH SLICED CHICKEN 
Tza Tsoi Gee Pien Tong: General 

A. 1 сһіскеп breast, sliced thin E. W cup diced bamboo shoots 
B. 2teaspoons light soy sauce F. 1⁄4 cup thinly sliced preserved kohlrabi 
C. 1 teaspoon sherry с. 1 teaspoon salt 
р. 1 teaspoon cornstarch н. 2% teaspoon sugar 


PREPARATION: 

1. Bone A, place bone in saucepan. Add 1 qt. п. Marinate A with В, C, D. 
water, bring to boil, lower heat, and cook 
10 minutes. 


COOKING: 
1. Remove A bone from saucepan. Turn heat 2. Add A-D and E, F, stir well. When mixture 
high, bring soup to boil. boils again, add G, H. Lower heat, cook an- 


other 1 to 2 minutes. Serve hot. 
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TURNIP AND SPARERIB SOUP 
Lo Bo Pai Gu Tong: General 


A. 1 lb. spareribs C. 1 tablespoon chopped scallion 
B. 1 medium turnip (about 1 Ib.) D. 1 to 114 teaspoons salt 
PREPARATION: 

I. Cut A into l-inch pieces. п. Peel B, cut into bite-size pieces. 
COOKING: 


1. Put A and 2 qts. water into a cooking pot, 2. Add B, cook another 30 to 45 minutes. 
bring to boil. Lower heat, simmer 1 to 116 39 Ada, D. 


hours. 


TURNIP AND SPARERIB SOUP 
Pai Gwut Lo Bo Tong: Canton 


Add dried shrimp as follows: Wash 12 dried shrimp well, add to A along with B in Step 2, and 


cook as directed. 


CELERY CABBAGE AND MEATBALL SOUP 
Bai Tsai Chuan Yuan Tze Tong: Peking 


A. llb. celery cabbage E. 
B. 1 qt. water (or 1334-oz. can chicken broth F. 
plus 1 can water, without I) G. 
C. 1 lb. pork, ground H. 
D. l tablespoon chopped scallion (white part I. 
only) i. 
PREPARATION: 
1. Cut A into 214-inch segments and wash. п. 
COOKING: 


1. Place A in pot, add B, bring to boil, simmer ЎА 
25 minutes. 


1 teaspoon chopped ginger 

2 teaspoons cornstarch 

2 teaspoons light soy sauce 

1 teaspoon sherry 

1 teaspoon salt 

few drops sesame oil (optional) 


Mix C, D, E, F, G, H well and make into balls 


] inch in diameter. 


Turn heat high, add C-H mixture and cook 


5 to 8 minutes or until meatballs are done. 


. Add I, J and serve hot. 


CELERY CABBAGE AND SHRIMP BALL SOUP 
Bai Tsai Sha Yuan Tong: Peking 


A. llb.celery cabbage Gi 
B. lqt. water H. 
с. l cup chopped frozen shrimp I. 
р. 1 tablespoon chopped scallion Js 
Е. l teaspoon chopped ginger K. 
F. 14 teaspoon ground pepper 


2 teaspoons light soy sauce 
2 teaspoons sherry 

2 teaspoons cornstarch 

1 teaspoon salt 


sesame oil to taste 


PREPARATION: 
I. Cut A into 2-inch segments and wash. 
п. Cover C in cold water with 14 teaspoon salt 
until defrosted. Drain, dry between paper 


COOKING: 
l. Place À in pot, add B, bring to boil; lower 


heat and simmer 20 to 25 minutes. 
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towels. Chop. 
ш. Mix C with D, E, F, G, H, I well and make 


into balls 1 inch in diameter. 


2. Turn up heat, add C-I mixture, and cook 
1 minute or until shrimp are done. 


3. Add J, K and serve hot. 


CABBAGE SOUP WITH DRIED SHRIMP 
Ha Mai Bok Tsoi Tong: Adapted 


A. 2tablespoons vegetable oil 
B. 20 dried shrimp 

C. З slices ginger 

D. 1 tablespoon minced scallion 
PREPARATION: 


1. Clean G, cut across leaf or stem into strips 
15 inch wide. 


COOKING: 
1. Pour A into 3-qt. saucepan; heat. Add B, C, 
D; stir-fry 1 to 2 minutes. 


2. Add E and B water; bring to boil. 


E. 6 cups pork stock or chicken stock 

Е. 2 02. cellophane noodles 

с. 4cups (cut as below) celery cabbage 
(about 1 head) 


II. Soak B 20 minutes in hot water. Drain, sav- 
ing water. 
ш. Soak Е 30 minutes in hot water. 


3. Add F, simmer 5 to 10 minutes. Add G, cook 
another 5 minutes. 
4. Add salt to taste. Serve hot. 


CABBAGE SOUP WITH DRIED SCALLOPS 
Gong Yu Chee Bok Tsoi Tong: Adapted 


Substitute 6 pieces dried scallops for B. In Step II, increase hot-water soaking time to 45 minutes. 


CURRIED BEEF SOUP 
Ka Li Ngo Yoke Tong: Canton 


A. llb.stewing beef 

B. З slices ginger 

C. ltablespoon dry sherry 
PREPARATION : 


I. Cut A into bite-size pieces. 


COOKING: 


1. Place A in pot, cover with 2 qts. water. Bring 
to boil, cook 5 minutes. Skim off fatty froth. 


р. 110 teaspoons salt 
E. lto2 teaspoons curry powder (to taste) 
F. 2 medium potatoes 


п. Peel F, cut each into 12 pieces. (Do not pre- 
pare until ready to cook.) 


2. Add B, C, reduce heat, and simmer until A is 
tender (about 2 hours). 
3. Add D, E, F, cook 10 more minutes. Serve hot. 
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PORK TONGUE SOUP 
Tsu Suh Tong: General 


A. soup (see Braised Pork Tongue with 3 cakes bean curd 
Bamboo Shoots) 
15 cup shredded bamboo shoots 


C. 6 slices ginger, shredded 


2 teaspoons sherry 
1 teaspoon salt 


RE E 


1 teaspoon chopped scallion 


PREPARATION: 
I. Cut D into halves, then cut into 8 to 10 slices. 


COOKING: 
l. Measure A into a pot, add enough water to 3. Add D, E, F, and cook 1 more minute; gar- 


make 2 to 3 cups, bring to a boil. nish with G and serve hot. 
2. Add B, C, cook 1 to 2 minutes. 


WINTER MELON SOUP 
Dung Gwa Tsung: General 


A. lwinter melon, volleyball size F. 2tablespoons Virginia ham slivers 
B. 2 qts. chicken soup с. 1 chicken breast 
C. ¥% cup diced bamboo shoots н. 6 medium shrimp 
D. 5 dried mushrooms I. 2 teaspoons cornstarch 
E. 4slices ginger J. salt to taste 
PREPARATION: 
I. Cut off 115 inches from A top. (This will be ш. Bone and dice С. 
used as a lid.) Remove melon seeds and Iv. Shell H, devein and dice. 
clean inside of melon. Place in big bowl in v. Mix I with G, H. 


upright position for easy removal. 
u. Soak D in hot water 15 minutes. Cut into 
small slices. 


COOKING: 

1. Place A and bowl in steamer. Pour boiling 3. Add G-J to melon and steam an additional 
B into center of A. 15 minutes. Remove bowl with A, remove 

2. Add C, D, E, F. Steam 2 to 4 hours until cover, and serve. 


melon meat is soft. 


BITTER MELON AND PORK SOUP 
Fu Gwa Ju Yoke Tong: Canton 


1 teaspoon light soy sauce 
3 drops sesame oil (optional) 
15 teaspoon salt 


2 eggs 


4 cups soup stock 

15 |b. sliced fresh pork 
3 slices ginger, minced 
l bitter melon 


cour» 
TZ omm 


PREPARATION: 
1. Cut D in half lengthwise, remove and discard 
seeds, slice into thin pieces. 


COOKING: 

1. Bring A to rapid boil in large saucepan. 

2. Add B, C; cook 5 minutes. 

3. Parboil D 5 minutes in 1 qt. boiling water 
(in separate pot). Drain. 


4. Add D to A-C and cook 5 minutes. 
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п. Mix E, F, С; set aside in small bowl. 


5. Add E-G mixture; stir well, turn off heat. 

6. Drop H one by one into soup; let stand 3 
minutes. 

7. Serve in large soup tureen. 


WINTER MELON SOUP WITH CHICKEN 
Dung Gwa Gee Tong: General 


A. б cups soup stock 

B. l-lb.slice of winter melon 
C. 4dried black mushrooms 

D. ]lslice ginger, minced 

E. 2chicken breasts 

F. l$teaspoon garlic powder 
PREPARATION: 


I. Soak C in warm water 15 minutes. Discard 
water. Slice C. 

п. Cut B into 14-inch slices. Skin may be left 
intact or cut off. Set aside. 


COOKING: 

1. Heat A to boiling. 

2. Add B, C, D and simmer for 25 minutes. 
3. Add E-I mixture. Stir well. 

4. Add J-L mixture. 


с. 1 їеаѕрооп sherry 
1 teaspoon sugar 
10 teaspoon light soy sauce 


H 
I 
J. 16 teaspoon salt 
к. 11% teaspoons light soy sauce 
L 


2 teaspoons peanut oil 


ш. Bone Е. Cut into bite-sized pieces. 
Iv. Mix E, F, G. H, I thoroughly and set aside 
to stand 15 nutes. 


v. Mix J, K, L.. ət aside. 


5. Cook until chicken is tender and done. 
Note: Even though B skin may be left intact, 
it is not eaten. 


HAIRY MELON SOUP 
Mo Gwa Tong: Canton 


A. 1 Һаігу melon (15 to 1 lb.) 
B. 2 slices ginger 

с. l tablespoon peanut oil 

D. 314 cups water 
PREPARATION: 


1. Peel A, wash and cut into bite-size pieces. 
п. Rinse E, place in a small bowl; add 1 table- 


COOKING: 


1. Heat a 2-qt. saucepan. Add A, stir a few 
seconds. 


2. Add B, C and stir 14 minute. 


6 dried scallops 
14 |b. pork, sliced 


1 teaspoon salt 


moo ощ ш 


105 teaspoon sugar 


spoon of water and steam over boiling water 
30 minutes. 


3. Add D, E, F, bring to boil. Lower heat and 
simmer 25 minutes. 


4. Add G, Н; serve hot. 
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CURRY SOUP WITH NOODLES 
Ga Li Tong Mien: Canton 


A. © cups soup stock F. 14 cup finely chopped onions 

B. 15]b.fresh noodles с. 15 lb. beef tenderloin, sliced, or ground beef 
C. 14 to 1% teaspoon curry powder Н. 16 teaspoon sugar 
D. 26 teaspoon salt І. 16 teaspoon salt 
E. 3 tablespoons peanut oil J. 14 cup soup stock 
PREPARATION: | 

I. Parboil B. Set aside. ш. Mix Н, I. Set aside. 

п. Mix C, D. Set aside. | 
COOKING: | 
l. Heat A to boiling. 5. Add F; stir-fry until brown. 

2. Add B, C, D and bring to boiling point again. 6. Add G; stir-fry until just done. 
3. Place in large serving bowl. Set aside. 7. Add H-I with J. Stir 15 seconds. 
4. Put E in very hot skillet and bring to high 8. Spread E-J mixture over A-D mixture. 
| 


heat. 


CHICKEN SOUP WITH PARTS 
Gee Tong: Ádapted 


A. neck, back, gizzard, and breastbone D. 1 teaspoon salt 
of 2- to 3-Ib. fryer E. 1 tablespoon chopped scallion or Chinese 
B. З slices ginger parsley 
C. 116102 qts. water 
PREPARATION: 
I. Wash and clean A. 
COOKING: 
1. Place A, B, C in a pot; bring to a boil, lower Note: This soup is part of One Chicken: 
heat and cook for 1 to 2 hours or until about Three Flavors, which see. If desired, 2 to | 
3 cups of liquid are left. 4 oz. of a fresh vegetable may be added to 
2. Remove A, B and skim off fat. soup and cooked until tender. 


3. Add D, garnish with E and serve hot. 


NOODLES IN CHICKEN SOUP 
Gee Tong Mein: General 


А. ltablespoon peanut oil Е. 15 сир bamboo shoots, diced 

B. 1⁄4 lb. boned breast meat of chicken с. 3to4 Chinese mushrooms 

C. 2teaspoons light soy sauce н. 116 qts. chicken broth 

р. 3/4 teaspoon salt 1. llb. fresh noodles 

E. 14 teaspoon sugar J. 2scallions, sliced 

PREPARATION: 
1. Parboil I 4 minutes. Set aside in bowl. ш. Dice B into 14-inch-square pieces. 
п. Soak С 15 minutes. Slice into thin slivers. iv. Dice F into 15-inch-square pieces. 


Mix C, D, E. Add C-E to B and stir well. 


Discard water. v. 
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COOKING: 
1. Put A in very hot skillet and bring to high 4. Add H; bring to boil; simmer 10 minutes. 
heat. 5. Reheat I under running hot tap water. 
2. Add B-E mixture and stir-fry 15 seconds. 6. Place I in deep bowl. Pour soup mixture over 
3. Add F, G. Stir-fry 45 seconds. I. Serve with garnish of J. 
WON TONS WITH CHICKEN SOUP Approved Diabetic Recipe 
Won Ton Gee Tong: General 
A. 2to 3 cups chicken stock с. 24 wontons (see Index) 
B. % cup shredded Chinese celery cabbage or D. salt to taste 


any green-leaf vegetable 


PREPARATION: 
1. Bring A to boil, add B, cook 1 to 2 minutes; п. Add D. Serve hot. 
add C, bring to boil. 


CHICKEN SOUP WITH CELERY CABBAGE 
Gee Ro Bai Tsai Tong: General 


A. 3-lb. roasting chicken Е. l-to 2-lb. celery cabbage 
B. 4dried mushrooms с. salt to taste 
с. 2scallions H. 2tablespoons light soy sauce 
D. З slices ginger I. 16 teaspoon sesame oil 
E. 2tablespoons sherry 
PREPARATION: 
I. Soak B in hot water 20 minutes. Drain, re- ш. Fold C 3 times. Take green end, tie into 
serving water. bundle with thread. 


п. Clean F well. Split tender center piece in 
half. Then cut each into 2 to 3 parts. 


COOKING: 

1. Place cleaned whole A in Dutch oven. Add B 3. If desired, dipping sauce can be prepared by 
water, 1 additional qt. water, bring to boil. combining H, I, and 1 tablespoon minced 
Add B, C, D, E. Simmer covered 35 to 40 scallion. 
minutes. 4. Serve whole and carve at table. 

2. Add F, boil 5 minutes. Remove and discard 
C. Add С. 


CHICKEN SOUP WITH CELERY CABBAGE AND CELLOPHANE NOODLES 
Tien Tsin Bai Tsai Gee Tong: General 


Soak 1 oz. cellophane noodles in hot water 30 minutes. Cut into short pieces. In Step 2, add cellophane 


noodles when F is added. 


CHICKEN SOUP WITH BAMBOO SHOOTS 
Dung Sun Gee Tong: General 


Substitute 1 large piece bamboo shoot for F. In Step II, cut bamboo shoot in bite-size pieces. In 
Step 1, add bamboo shoot when B-E are added. Boil 35 to 40 minutes. 
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CHICKEN SOUP WITH ASPARAGUS SHOOTS 
Lu Sun Gee Tong: General 


Substitute 12 oz. asparagus shoots for F. In Step II, break off tender asparagus shoots, wash. Cook 
asparagus shoots same as cabbage. 


STUFFED CHICKEN WING SOUP 
Lung Chwan Feng Yi Tong: Shanghai 


A. llb.chicken wings E. W teaspoon salt 

B. loz Virginia ham F. 6to8 Chinese mushrooms 

с. chunk of canned bamboo shoot с. 1334-oz. can chicken broth 

р. 1 tablespoon sherry 

PREPARATION: 

1. Wash and disjoint A. Cook in boiling water Iv. Mix D, E and pour over A mixture. 

10 minutes, remove from liquid, and take v. Wash and soak F in warm water 15 minutes 
out bones. Save water to mix with C. (save water), remove F and discard stems, 

II. Cut B, C into strips 3 inches long. cut each into 2 or 3 pieces and mix with A 

ш. Stuff A with B, C. Place in soup bowl. mixture. 
COOKING: 
1. Steam A-F mixture in steamer 30-45 minutes. water. Bring to boil and pour onto A, mix мей. 
2. Dilute G with 1 can water plus mushroom and serve hot. 
CHICKEN GIBLETS WITH CUCUMBER SOUP 
Hwang Gwa Gee Tza Tong: Shanghai 

A. giblets and neck from 1 chicken E. 1 tablespoon sherry 

B. 1384-02. can chicken broth F. l tablespoon chopped scallion 

c. 2slices ginger с. few drops sesame oil 

р. 1 cucumber 

РКЕРАКАТІОМ: 

I. Clean and wash А. ш. Cut giblets into thin slices. 

п. Dilute В with 114 cans water, add neck and ту. Peel D, cut in half lengthwise. Discard seeds 
C; bring to boil, cook over low heat 15 min- (if D is tender keep seeds and all), cut into 
utes. -inch slices diagonally. 

COOKING: 
1. Add III to II and cook 15 to 20 minutes. 3. Add E, F, G; stir well and serve hot. 


2. Add D, cook 3 more minutes. 


CHICKEN WITH CUCUMBER SOUP 
Huang Gwa Gee Pien Tong: General 


A. 1334-0z. can chicken broth C. lchicken breast E. 1% teaspoon salt 
B. 2 slices ginger (optional) р. 1 teaspoon cornstarch ғ. 1 cucumber 
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PREPARATION: 
1. Bone C, slice thin. в ш. Peel F, cut in half lengthwise. Discard seeds, 
п. Mix € with D, E. then cut into 14-inch slices. 

COOKING: 


1. Empty A into saucepan, add B, dilute with 2. Add C-E mixture, stir well, cook 2 minutes. 
1 can water. (If desired, enrich stock by add- 3. Add F, bring to boil again, cook 2 to 3 more 
ing breastbone.) Bring to boil. minutes. Serve hot. 


PORK CHOPS WITH CUCUMBER SOUP 
Huang Gwa Ro Pien Tong: General 


Substitute 2 or 3 center-cut pork chops, boned and sliced thin, for C. 


CHICKEN CORN SOUP 
Gai Yung Sok Mai Tong: Canton 


A. 1334.oz. can chicken broth E. lchicken breast 
B. 8-02. can corn F. 1 tablespoon cornstarch mixed with 14 cup 
C. 1 teaspoon sherry water 
D. 1 teaspoon salt c. legg 
PREPARATION: 
I. Bone and mince E. cold water. Beat until foamy. 


п. Mix E with 1 tablespoon F and 2 tablespoons ш. Beat С well. 


COOKING: 
l. Empty A into a pot, add 1 can water and reaches a boil, then thicken with remainder 
B, C, D. Bring to boil, lower heat, and cook of F. 
3 minutes. 3. Remove from heat. Add G slowly. Serve hot, 
2. Add E-F mixture, keep stirring until mixture with several drops of sesame oil if desired. 
CHICKEN, MUSHROOM, AND BAMBOO SHOOT SOUP 
Gee Pien Dung Gu Tong: General 
A. 1334-02. can chicken broth E. 14 lb. fresh mushrooms 
B. 1 small chicken breast F. l4 cup canned bamboo shoots, sliced as in 
с. 1 їеаѕрооп cornstarch preparation 
D. 14 teaspoon salt G. 2teaspoons sherry 
PREPARATION: 
1. Bone B, slice meat into pieces 4% to 14 inch ш. Cut F into slices 144 to 1⁄4 inch thick and 
thick. Add C, D, mix well. 2 inches long. 
п. Wash E well, cut each in half. 
COOKING: 
1. Empty A into saucepan, add 11% cans water, 2. Add B-D mixture, stir well, add E, Е, С. Cook 
bring to boil. 3 to 5 minutes. Serve hot. 
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CHICKEN SOUP WITH ASPARAGUS SHOOTS AND BEAN CURD 
Lu Shun Dow Fu Tong: General 


A. 1 qt. clear chicken broth and 2 cups water 
B. 4black dried mushrooms 

C. 10 dried shrimp 

D. lchicken breast 

E. 1 tablespoon sherry 

PREPARATION: 


1. Clean tips of G, discard hard stems. French- 
cut tips into thin pieces. 
H. Soak B in hot water 20 minutes. 


COOKING: 


1. Place A in 3-qt. saucepan. Add B, C, D Е, Е 
and cook 10 minutes. 


3 slices ginger 


F. 
c. 15 lb. asparagus shoots 
н. 2 cakes bean curd 

I. 


salt to taste 


ш. Soak C in cold water 20 minutes. 
Iv. Cut H into thin 15- by 1-inch pieces. 
v. Bone D and slice meat into thin pieces. 


2. Add G, H and cook 5 minutes. Add I. Serve 
hot. 


ASPARAGUS SHOOTS, BEAN CURD, SPARERIB SOUP 
Pai Gu Lung Shu Tsai Tong: Shanghai 


Omit D. Add 1 lb. spareribs cooked іп 2 gts. water 1 hour. Chop in l-inch pieces. Substitute spare- 


rib broth for chicken broth. 


DUCK GIBLETS SOUP 
Op Sun Tong: Adapted 


A. giblets and neck (or bone) from 
] Peking duck or any roast duck 
B. 4slices ginger 


PREPARATION: 

I. Clean and wash A, cover neck or bone with 
2 qts. water, bring to boil, add B. Cook over 
low heat 1 hour. 

II. Slice giblets into small pieces. 


COOKING: 


1. Add II to I and cook 15 hour. 
2. Add C, D and cook 15 minutes; remove neck 


C. 1⁄4 cup preserved celery cabbage 
2-oz. pkg. cellophane noodles 
E. 15 teaspoon salt 


ш. Place C in a cup of water, stir, then scoop up 
C. (The sand will sink to bottom.) 
IV. Cover D with hot water, let stand 15 hour. 


and bone. 


3. Add E and serve hot. 


ROAST DUCK SOUP 
Shu Op Tong: Canton 


A. llb. Chinese white or American turnips 


B. lqt. water 
с. 10 lb. roasted duck 


р. 16 to 1 teaspoon salt 


E. 1 scallion, chopped 
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PREPARATION: 


I. Cut C into bite-size pieces. п. Peel A, cut into bite-size pieces. 


COOKING: 
1. Place A in cooking pot, cover wth B, bring to 2. Add C pieces, cook another 3 to 5 minutes. 
boil. Reduce heat, cook until soft (about 15 3. Add D and garnish with E. 


minutes) . 


STEAMED DUCK SOUP 
Dun Op Tong: Canton 


A. 2-to 3-lb. duckling E. 1 scallion 

B. 2 і. boiling water ғ. 3 slices ginger 

C. 2 teaspoons salt с. 10 сир shredded bamboo shoots 
р. 6 Chinese mushrooms н. 14 сир shredded Virginia ham 
PREPARATION: 


1. Wash A well, cook 5 minutes in 1 qt. B. ш. Cut E, F into pieces 1 inch to 2 inches long. 
Drain, discarding water. Rub A with C in- Stuff half into A cavity. 
side and out. Place in large bowl, breast Iv. Mix G, H with D, rest of E, F. Spread evenly 


side up. over A. 
п. Wash D, soak 15 minutes in warm water. V. Add combination of D water and 1 qt. B 
Drain, saving D water and adding it to re- to A. 


maining 1 qt. B. Slice D thin. 


COOKING: 
l. Place bowl of A mixture in steamer. Steam over boiling water 2 hours until meat is soft and tender. 
Serve hot. 
DUCK BONE SOUP 
Ya Gu Tong: General 
A. bones from duck (see Peking Duck) с. llb. Chinese celery cabbage 
B. 2 qts. water D. 2 teaspoons salt 
PREPARATION: 
1. Disjoint A. II. Cut C into 115-inch pieces. 
COOKING: 


1. Place A in pot, cover with B. Bring to boil, 2. Add C, cook 10 minutes over low heat. 
lower heat, and simmer 1 hour. 3. Remove A from soup. Add D and serve hot. 


DUCK BONE SOUP WITH CELLOPHANE NOODLES 
Fun See Ya Gu Tong: General 


Reduce C to 2 lb. and add 1-о2. pkg. cellophane noodles. Soak noodles 30 minutes in hot water. 
After Step 1, drain soup and discard bones. Bring soup to boil. In Step 2, add C and noodles, cook 


10 minutes over low heat. Serve hot. 
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DUCK BONE SOUP WITH DOW FU 
Dow Fu Ya Gu Tong: General 
Omit C. Cut 2 cakes bean curd into small cubes. SimmerA, B 1 to 2 hours; drain, discard bones. Bring 
soup to boil, add bean curd, bring to boil again. Remove from heat, garnish with chopped scal- 


lions, and serve hot. 


DUCK LIVER SOUP 
Ya Gahn Tong: Hunan 


A. lcanchicken broth 

B. M cup sliced bamboo shoots 

C. 14 cup preserved celery cabbage 
PREPARATION: 


1. Cut D into thin slices, mix with E, F and mari- 
nate 5 minutes. 


COOKING: 


1. Empty A into saucepan, add 1 can water, 
bring to boil. 


р. 
Е. 
Е: 


П. 


2 
d 


14 ]b. duck liver 
1 teaspoon light soy sauce 
2 teaspoons sherry 


To 2 cups boiling water, add D slices, stir 
well. When water boils again, turn off heat 


and drain. 


Add B, C, cook 1 to 2 minutes. 
Add D slices, cook 1 minute longer. 


NUTRITIOUS, ECONOMICAL MUSTARD GREEN AND BEAN CURD BEEF SOUP 
Niu Ro Gai Tsai Dow Fu Tong: General 


A. 10 lb. lean chuck or shank of beef, minced 
B. З slices ginger 
C. l teaspoon salt 


PREPARATION: 


I. Place A in bowl. 
п. Add B, cover with 114 qts. cold water. Let 


stand 3 hours. 


COOKING: 
1. Place A, B in pot, bring to boil over high heat. 
Cook 5 minutes. 
2. Add C, D, E, cook 2 to 3 more minutes. Serve 
hot. 
Vegetable substitutes are: 2 or 3 tomatoes; 
2 to 3 sheets purple seaweed; 1 beaten egg 


р. 
E: 


1 cup mustard greens 
2 cakes bean curd 


ш. Slice D diagonally in bite-size pieces. 


IV 


. Cut each E in 8 pieces. 


and 1 chopped scallion; 14 cup preserved tur- 
nip and 1 oz. cellophane noodles; 1 cucum- 
ber; 14 cup shredded cabbage, 1 carrot, and 
1 stalk celery; 15 lb. spinach; and 1 small 


onion and 2 tomatoes. 


BEEF TOMATO SOUP 
Fan Cheh Niu Gu Tong: Shanghai 


2 to 3 lbs. beef neck bones 
115 lbs. fresh or canned tomatoes 
4 stalks celery, with leaves 


2 ou- 


] medium onion, sliced 


Er 
F. 
G. 


Ə slices ginger 
15 teaspoon sugar 


salt to taste 
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PREPARATION: 
1. Wash C, cut across grain, into 14-inch pieces п. If B are fresh, quarter them. 
(save leaves for soup). ш. Peel skin off E. 
COOKING: 
1. Using 5-qt. Dutch oven at high heat, brown A. soup. 
Add 2 qts. water, and E, cover and simmer 2. Add B, C, D, cook 5 to 10 minutes. If canned 
2 hours. Add boiling water occasionally to re- tomatoes are used, add liquid to soup. Adjust 
place water that evaporates, to make 1 qt. of taste with F and G. 


MEATBALL SOUP 
Ro Yuen Tong: Peking 


A. 2qts. pork broth F. 7 water chestnuts 

B. 6 dried mushrooms c. 14 lb. Chinese celery cabbage hearts 

с. 1⁄4 lb. ground pork Н. salt to taste 

р. 14 lb. ground shrimp I. 1% teaspoon sherry 

E. legg 

PREPARATION: 

I. Soak B in hot water 20 minutes. Drain, sav- п. Chop F very fine. 

ing water. Remove and discard stems; chop m. Mix C, D, E, and F. Make spoon-size balls. 
into very fine pieces. ту. Chop С into 2-inch pieces. 

COOKING: 


1. In saucepan bring A and water from B to boil, 2. Add G, H, I and simmer 5 minutes. Serve hot. 
add B and C-F mixture, cook 5 to 10 minutes. 


CELLOPHANE NOODLES AND MEATBALL SOUP 
Shien Fun Ro Yuen Tong: General 


A. 1 qt. water Е. 2 teaspoons cornstarch 

B. 14 |b. ground pork or chicken F. 1 teaspoon salt 

C. ltablespoon light soy sauce с. 1 oz. dried cellophane noodles 
р. 1 tablespoon sherry н. 2 scallions, sliced 
PREPARATION: 


= 


1. Mix B, C, D, E and form into 16 balls. 


1. Soak G in hot water 30 minutes. Drain. 


COOKING: 


1. Heat A to boiling. 3. Serve hot in soup tureen with garnish of H. 
2. Add B-E and F, G. Cook 5 minutes. 


CELLOPHANE NOODLES AND MEATBALL SOUP Approved Ulcer Recipe 
Shien Fun Ro Yuen Tong: General 


Double B, omit D and H. 
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BEEF MEATBALL SOUP WITH CELLOPHANE NOODLES 
Ngo Yoke Yuen Fun See Tong: Adapted 


A. 1-02. pkg. cellophane noodles с. 2 teaspoons sherry 
в. 10 lb. ground chuck H. 1% teaspoon salt 
с. ltablespoon chopped scallion 1. legg 
D. 2 slices ginger, chopped J. 1 їаЫеѕрооп cornstarch 
E. 1 tablespoon light soy sauce K. salt to taste 
F. l teaspoon sugar 
PREPARATION: 
1. Beat I, mix well with J. In. "Mix thoroughly B,.C, Dek PG HL DOE 
п. Soak A 30 minutes in hot water. Drain. Make into meatballs 1 inch in diameter. 
COOKING: 
1. Put A into 114 qts. boiling water. Bring to 3. Add K. 
boil, reduce heat, and cook 10 minutes over 4. Garnish with Chinese parsley or additional 
low heat. scallion. 


2. Add meatballs, bring to boil, cook 5 minutes. 


BEEF MEATBALL SOUP AND CELLOPHANE NOODLES 
WITH CHINESE CELERY CABBAGE 
Ngo Yoke Yuen Shiu Tsoi Tong: Adapted 


Add 1 cup shredded Chinese celery cabbage to soup along with meatballs in Step 2. 


BEEF MEATBALL SOUP AND CELLOPHANE NOODLES WITH SPINACH 
Ngo Yoke Yuen Bo Tsoi Tong: Adapted 


Add 1% lb. fresh spinach (washed well and drained) during last minute of cooking in Step 2. 


DRAGON WHISKERS MEATBALL SOUP 
Lung Shu Yen Yuen: Fukien 


A. 4oz. ground pork F. 4pieces won ton skin (see Wrapping Skin 
B. 4oz.shrimp for Egg Rolls and Won Tons) 
C. 6to8 dried shrimp с. 133/4 -02. can chicken broth with 
D. 4-oz.can water chestnuts enough water to make 3 cups 
E. lteaspoon salt H. 14 cup chopped celery 
PREPARATION: 
1. Shell, devein, and wash B; drain off water; v. Shred F into 14-inch strips. 
mince. vi. Wet F a little with water and stick a few 
п. Clean and wash C, soak in cold water 5 to strips onto each meatball, leaving ends loose. 
10 minutes, mince. уп. Arrange meatballs in a single layer on a 
ш. Drain D and chop. greased plate. 


iv. Mix A, B, C, D, E and make about 20 


walnut-size balls. 


souP 107 


COOKING: 
l. Steam meatballs over boiling water 7 minutes. boils again, pour into large tureen. Add H 
2. Bring G to a boil, add meatballs; when soup and serve hot. 


CALF BRAIN SOUP 
Shiao Niu Nao Tong: General 


A. 1334-0z. can chicken broth and 15 can water D. legg white 
B. l calf brain Е. 1 teaspoon minced ginger 
C. 2 teaspoons dry sherry F. l teaspoon lard 
PREPARATION: 
1. Place B in cold water; remove blood vessels и. Mix B with С. 
with a toothpick, rinse and drain. Mince B. 
COOKING: 
1. Bring A to boil in saucepan. 4. When mixture boils again, add E, F; serve 
2. Add B mixture, stir well. hot. 


3. Stir in D gradually. 


LAMB CHOP CUCUMBER SOUP Approved Ulcer Recipe 
Yang Pai Hwang Gwa Tong: General 


A. 15 lb. lean lamb chops (trim fat) с. 2cups pork or chicken stock 
B. 2scallions D. lcucumber 

PREPARATION: 

I. Peel D lengthwise. Cut into l5-in. slices, re- II. Tie B into bundle (do not cut). 


moving all seeds. 


COOKING: 
1. Cook A, B, C in 3-qt. saucepan 30 to 40 min- 2. Add D, cook 5 minutes. (If no roughage is 
utes or until À is well done. permitted, cook 15 minutes). 


PORK SOUP 
Ro Si Tong: Shanghai 


A. lcan chicken broth E. 2teaspoons light soy sauce 
B. 6 Chinese mushrooms к. 10 сир shredded bamboo shoots 
c. 12 golden needles с. l scallion 
D. 1⁄4 lb. lean pork, shredded H. 1 teaspoon sherry 
PREPARATION: 
i. Mix D with E. m. Discard tip (hard part) of C. Cut each into 
II. Wash B, C, soak 15 minutes in warm water. l-inch pieces. 
Drain, save water, and add to A. IV. Shred B. 
v. Cut С into 1-іпсћ pieces. 
COOKING: 
1. Empty A into saucepan, dilute with 114 cans 2. Add B, C, D-E, G, stir well, cook 2 to 3 min- 
water and water from B, C. Bring to boil. utés. Stir in H; serve hot. 
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WATERCRESS PORK SOUP I 
Si Yang Tsai Tsu Ro Tong: Shanghai 


A. 4cups soup stock Е. 1 teaspoon light soy sauce 

B. 1% lb. pork loin, shredded F. З drops sesame oil (optional) 

C. З slices ginger, minced с. 26 teaspoon salt 

D. 1 bunch watercress н. 2 eggs 

PREPARATION: 

1. Cut D into 2-in. segments. п. Mix E, Е, С. Set aside. 

COOKING: 

l. Bring A to rapid boil in large saucepot. 9. Drop H one by one into soup. Let stand 3 
2. Add B, C. Cook 5 minutes. minutes. 

3. Add D. Cook 3 minutes without cover. 6. Serve hot in large soup tureen. 


4. Add E-G mixture. Stir well. Turn off heat. 


MUSTARD GREENS AND PORK SOUP 
Gai Tsoi Ju Yoke Tong: Canton 


Substitute 1 lb. mustard greens sliced in 11-inch segments for D and 14 lb. sliced pork for B. 
HAIRY MELON AND PORK SOUP 
Mo Gwa Ju Yoke Tong: Canton 
Substitute 1 hairy melon (peeled with potato peeler and diced into 34-inch cubes) for D and 15 Ib. 


sliced pork for B. 


WATERCRESS PORK SOUP II 
Si Yong Tsoi Ju Yoke Tong: Canton 


A. 1334.oz. can chicken broth D. 1 teaspoon light soy sauce 
B. 1% lb. watercress E. 1 teaspoon cornstarch 
с. 4 1Ь. pork F. 2teaspoons sherry 
PREPARATION: 
I. Slice C thinly. п. Mix together D, E, Е; marinate C a few min- 
utes in mixture. 
COOKING: 
l. Empty A into saucepan. Add 1 can water. 3. Stir in C-F, bring to boil again, cook 5 to 10 
2. Add B, bring to boil, and cook over low heat minutes, serve hot. 
10 minutes. 


WATERCRESS LIVER SOUP 
Si Yong Tsoi Ju Gon Tong: Canton 


A. 13384-0z. can chicken broth E. 1 teaspoon cornstarch 

B. 16 lb. watercress F. 2 teaspoons sherry 

с. 1⁄4 lb. pork liver с. 2slices ginger, shredded 
D. 1 teaspoon light soy sauce 


PREPARATION: 
1. Wash C; slice thin. 


COOKING: 


1. Empty A into saucepan. Add 1 can water. 
2. Add B, bring to boil, and cook over low heat 
10 minutes. 
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п. Mix together C, D, E, F, С; marinate a few 


minutes. 


3. Stir in C-G mixture, bring to boil again, cook 
2 to 3 minutes, and serve hot. 


PORK NOODLE SOUP 
Tsu Ro Tong Mein: General 


A. бсирѕ soup stock 

B. 24 lb. pork loin, shredded 
c. 15 lb. fresh noodles 

D. 2teaspoons peanut oil 
PREPARATION : 


I. Precook C by dropping into boiling water and 


cooking for 2 minutes. Drain. 


COOKING: 


1. Bring A to rolling boil. 
2. Add B. Cook 5 minutes. 


E. 2teaspoons light soy sauce 

F. few drops sesame oil (optional) 
с. 1 teaspoon salt 

H. 2scallions, sliced 

n. Mix D, E, F, C. 


3. Add C and D-G mixture. Mix well. Bring to 
boil and boil another 5 minutes. 
4. Serve with garnish of H. 


PORK NOODLE SOUP  ÁApproved Ulcer Recipe 
Tsu Ro Tong Mein: General 


Substitute 14 lb. ground pork for B, halve H and tie in bundle for easy removal before serving. 


PORK AND TURNIP SOUP 
Ro Pien Lo Bo Tong: Shanghai 


A. llb. white turnip 

B. 1⁄4 lb. pork tenderloin 
(or boneless lamb) 

C. 1 scallion, chopped 
2 slices ginger, chopped 


PREPARATION: 


I. Slice B thin, mix with C, D, E, F, G, let stand 


several minutes. 


COOKING: 

1, Place A in cooking pot, add 1 qt. water. Bring 
to boil, lower heat, and cook 30 minutes, or 
until tender. 


E. 2 teaspoons light soy sauce 
10 teaspoon sugar 
G. 2teaspoons wine vinegar 
H. 1⁄4 teaspoon sesame oil 
I. salt, pepper to taste 


п. Peel A, cut into bite-size pieces. 


2. Add B-G mixture, bring to boil, cook 1 to 
2 minutes. 


3. Add H, I. Serve hot. 
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SPARERIBS CUCUMBER SOUP 
Pai Gu Hwang Gwa Tong: Adapted 


A. llb. spareribs c. 10 dried shrimp Е. salt to taste 
B. З slices ginger D. 3 black dried mushrooms F. lcucumber 
с. lscallion, minced 


PREPARATION: 
1. Cut A into 115-inch pieces. IV. Soak D in hot water 20 minutes, then slice 
II. Soak C in cold water 20 minutes. and remove stems. 


ш. Peel F and slice. 


COOKING: 
l. Place 1% qts. water in saucepan. Bring to 3. Add E. 
boil. 4, Add F, G, simmer 10 minutes. Serve. 
2. Add A, B, C, D. Simmer 1 hour or until A 
is done. 
HAM AND MELON PATTY SOUP 
Fo Twei Dung Gwa Tong: Adapted 
A. 1334-02. сап chicken broth - D. 2 slices ginger 
B. 2% сир diced Smithfield ham E. 1 tablespoon sherry 
с. 1 1b. Chinese winter melon F. salt, pepper to taste 
PREPARATION: 


1. Discard С skin and seeds. Cut С into bite-size pieces. 


COOKING: 


1. Empty A into pot, add 1 can water. minutes. 
2. Add B, C, D, bring to boil, simmer 30 to 45 3. Add E, F. Serve hot. 


TOMATO, MEAT AND SHRIMP SOUP 
Fan Chieh Ro Pien Sha Tze Tong: Shanghai 


A. 1334 -02. сап chicken broth F. 2teaspoons light soy sauce 
в. 14 lb. pork с. 16 lb. tomatoes 
C. 1 teaspoon cornstarch H. few drops sesame oil (optional) 
р. 1 tablespoon sherry I. 1 to 2 tablespoons chopped scallion 
E. 14 lb. shrimp 
PREPARATION: 
1. Cut B into thin slices and mix with C, D. ш. Pour boiling water over C, let stand for a 
п. Shell, devein, and wash E. Mince. few seconds. Remove G, peel off skin and cut 
G into thin slices. 
COOKING: 
1. Empty A into saucepan, add 1 can of water, 3. Add E, F, stir well and cook 1 minute. 
bring to a boil. 4. Add G and H, turn off heat. Pour into serving 
2. Add B-D mixture, stir well, cook 3 to 5 min- bowl. 


utes. 5. Garnish with I and serve hot. 
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FLOATING LOTUS SOUP 
Leen Fa Tong: Canton 


A. 14 lb. pork, chopped 

B. 24 cup chopped bamboo shoots 

с. 1 tablespoon chopped scallion 

D. 1⁄4 teaspoon ginger juice (see Index) 
E. 1 teaspoon light soy sauce 

ғ. 1⁄4 teaspoon salt 

PREPARATION: 


I. Mix A, B, C, D, E. F, G, H and form into 18 
balls. 

H. Wash I, soak 15 minutes in warm water. 
Drain (save water). 


COOKING: 

1. Steam A-I 10 minutes over boiling water. 
Remove from heat. 

2. Empty J mixture into pot, bring to boil. 


1 teaspoon sherry 

VY teaspoon sugar 

18 medium Chinese mushrooms 

1334 -02. can chicken broth 

1 cup thinly sliced bamboo shoots 

15 cup any thinly sliced green leaf vegetable 


PAG a Шш о 


ш. Empty J and I water into I-qt. jar. Add 
enough tap water to fill. 

Iv. Remove I stems. Stuff each I with 1 meatball, 
pressing each down slightly. 


3. Add K, L, cook 1 minute. 
4. Add A-I, cook 1 more minute. 


PORK MEATBALL SOUP 
Yoke Yuan Shiu Tsoi Tong: Canton 


A. lqt. pork broth 

B. б dried mushrooms 

C. 1% lb. ground pork 

D. legg 

E. 7 water chestnuts, chopped 
к. 3 slices ginger 
PREPARATION: 


1. Mix C, D, E. Make teaspoon-size balls. 


II. Soak B in hot water 20 minutes. Drain, sav- 


COOKING: 


1. In saucepan bring A and water from B to boil. 


add C-E mixture, B, F, cook 10 to 15 minutes. 


c. 34 lb. Chinese celery cabbage 
(or cauliflower) 
н. saltto taste 


~< 
* 


1 tablespoon minced scallion 
J. 2 teaspoons sherry 


ing water. Remove stems; shred. 
ш. Cut С into 2-inch pieces. 


2. Add G, H, I, J, simmer 5 minutes. Serve hot. 


SHRIMP MEATBALL SOUP 
Har Yuan Tong: Canton 


Substitute mixture of 14 lb. ground pork and 24 lb. ground fresh shrimp for C. 


BEEF MEATBALL SOUP 
Ngo Yoke Yuan Tong: Canton 


Substitute 14 lb. ground chuck for C, beef broth for A. In Step 1, reduce boiling time to 5 to 10 min- 


utes. 
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SCALLOP MEATBALL SOUP 
Kong Yu Ju Tsoi Fa Tong: Canton 


Substitute mixture of 1⁄4 lb. ground fresh scallops and 14 lb. ground pork for C. Double Е. 


SPARERIBS SOYBEAN SPROUT SOUP 
Pai Gu Dow Ya Tong: General 


A. 1% lbs. spareribs Е. 1 tablespoon sherry 

B. 11% qts. water G. 1 tablespoon chopped scallions 
с. V4 lb. bean sprouts (soy) H. М teaspoon sesame oil 

D. 2slices ginger 1. 2 tablespoons light soy sauce 
E. salt to taste 


PREPARATION: 


I. Cut A into 11-inch pieces. п. Clean C in water so that no shells adhere. Dis- 
card tail. 
COOKING: ш. Mix H. f. 


l. Place A, B in 3-qt. saucepan. Bring to boil. 3. Add G (optional). 
2. Simmer 1 hour then add C, D, E, F. Continue 4. Serve ribs with sauce of H, I. 


simmering 15 hour. 


BEEF SHANK SOYBEAN SPROUT SOUP 
Wu Hwa Niu Ro Hwang Dow Ya Tong: General 


Substitute 114 lbs. shank for A and cook 115 to 2 hours in Step 2, before adding C, D, E, F. 


PIGS’ KNUCKLES WITH DRIED SCALLOP SOUP 
Gong Yu Chee Ju Gyok Tong: Canton 


A. 2 pigs’ knuckles D. 2 tablespoons wine 

B. 4 to 6 dried scallops E. 11% teaspoons salt 

c. 2slices ginger 

PREPARATION: 

1. Cover A with boiling water and boil 30 sec- until meat and pot are clean. 
onds. Discard water, rinse A under cold water п. Wash B well. 

COOKING: 


1. Add 2 to 3 qts. cold water to A, bring to boil. 3. Lower heat, simmer until A is tender (about 
Skim and discard fatty froth that accumulates 1 to 1% hours). 
on top. 4. Add E; serve hot. 

2. Add B, С, D, cook 15 to 20 minutes. 


PIGS’ FEET BEANSPROUT SOUP 
Tsu Jio Dow Ya Tong: Shanghai 


F 


2 to 3 pigs’ feet D. 116 teaspoons salt 
B. З slices ginger E. 1 tablespoon sherry | 
с. 2% lb. soybean sprouts 
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COOKING: 

1. Wash and clean A thoroughly, cut into 1- to 2. Add B, lower heat and simmer 2 hours. 
2-inch pieces. Cover with 3 qts. water, bring 3. Add C and cook for another half hour. 
to boil. 4. Add D, E, and serve hot. 


PIGS’ FEET WITH DRIED BEAN CURD SOUP 
Ju Gyok Tiem Jook Tong: Adapted 
A. 3to 4 pigs’ feet D. 10 sheets dried bean curd 
B. 2slices ginger E. saltto taste 
C. lscallion 


PREPARATION: 
1. Wash A well. Place in 4-qt. saucepan. п. Soak D in hot water 30 minutes. Drain, cut 
crosswise into pieces 1 inch wide. 

COOKING: 
1. Cover A, B, C with 3 qts. water, bring to boil, 2. Add D, cook another 20 to 30 minutes. Add 

simmer 2 hours. Remove all large pieces of E. Serve hot. 

bone. 

PIGS’ FEET WITH PEANUT SOUP 
Ju Gyok Fa Sun Tong: Adapted 

A. 3to 4 pigs’ feet D. 1 cup fresh peanuts 
B. 2slices ginger E. 3 qts. water 
C. 1 scallion Е. salt to taste 
PREPARATION: 
1. Wash A well. Place in 4-qt. saucepan. п. Soak E in hot water 15 minutes; remove skin. 
COOKING: 


l. Cover A, B, С, D with E, bring to boil, skimand 2. Add F. Serve hot. 


discard fatty froth. simmer 2 hours. 


PORK TAIL PEANUT SOUP 
Ju Mei Fa Sun Tong: Canton 
A. llb. pork tail р. 1 to 116 teaspoons salt 
B. 1 cup skinless, raw peanuts Е. 1 tablespoon sherry (optional) 
C. 1 scallion 


PREPARATION: 
I. Wash A well, cut into l-inch pieces, and place п. Cover with water, bring to boil; let boil 1 to 
in cooking pot. 2 minutes and then discard water and wash A 
and pot. 
COOKING: 


l. Combine A, B, C in pot, add 2 qts. water, 2. Reduce heat, simmer 11% to 2 hours. 
bring to boil. 3. Add D, E and serve. 
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SEAWEED SOUP 
Jee Tsoi Tong: Canton 


A. 116 cups soup stock Е. legg 
B. З thin sheets purple seaweed F. ltablespoon water 
C. ltablespoon sherry с. 2scallions, sliced 
D. 1 slice ginger, minced 
PREPARATION: 

I. Cut B into %-inch slivers with kitchen shears п. Mix C, D. Set aside. 

or scissors. ш. Mix E, Е. Beat lightly. 

COOKING: 
1. Heat A to boiling. 4. Bring to boil again. Remove from heat and 


2. Add B. Stir 15 seconds. 
3. Add C-D mixture. Stir well. 


slowly pour in E-F mixture, stirring con- 
stantly. 
9. Serve in soup tureen with garnish of G. 


SLICED FISH WITH VEGETABLE SOUP 


Yu Pien Tong: Adapted 
A. 1334-oz. can chicken broth н. 1 teaspoon ginger juice (see Index) 
B. 2 slices ginger І. 10 teaspoon salt 
c. 4 Chinese mushrooms J. 15 teaspoon sugar 
D. W сир sliced bamboo shoots к. 2 teaspoons sherry 
E. Chinese cabbage heart (few stalks) L. 1 tablespoon cornstarch 
Е. 10 |b. flounder fillet M. 1 tablespoon water 
с. 1 tablespoon chopped scallion N. few drops sesame oil 
PREPARATION: | 
I. Slice Е into thin pieces, mix well with Н, I, ш. Wash C in warm water and soak 15 minutes; 
Ji; Kj; L, M. N. drain and cut each in half. | 
п. Dilute A with 1 can water. IV. Cut E into l-inch-long pieces. | 
COOKING: ү 
1. Bring A to boil, add B, C, D, cook 3 minutes. 3. Add F mixture and С; boil 15 to 1 minute. 
2. Add E and cook 1 minute. 4. Serve hot. | 
WATERCRESS FISH FILLET SOUP | 
Si Yong Tsoi Yu Pien Tong: Canton | | 
А. 1334-02. can chicken broth Е. 1 teaspoon cornstarch М 
B. 1% lb. watercress Е. 14 teaspoon sesame oil | 
с. 1⁄4 lb. flounder fillet с. 1% teaspoon pepper | 
D. 1 {еаѕрооп light soy sauce H. 2teaspoons sherry 
PREPARATION: | 
І. Rinse C, slice 44 inch thick. п. Mix C, D, E, Е, С; marinate a few minutes. j 
COOKING: | 
1. Empty A into saucepan. Add 1 can water. 3. Stir in C-G, bring to boil again, add H, cook 
2. Add B, bring to boil, cook over low heat 10 1 to 2 more minutes. Serve hot. 1 


minutes. 
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FISH BALLS AND HAM SOUP 
Yu Yuen FoTwei Tong: Canton 


A. 1334-02. can chicken broth F. 18 to 20 fish balls 
B. 6 Chinese mushrooms, shredded (see Tangerine Fish Balls) 
с. 16 cup shredded bamboo shoots c. 15 cup shredded Virginia ham 
р. 1% сир shredded Chinese cabbage н. lscallion 
E. 2 slices ginger I. saltto taste 
PREPARATION: 
I. Wash B, soak 15 minutes in warm water. п. Cut E and Н into 1-inch pieces. 
Drain, save water, and add it to A. 
COOKING: 
1. Place A (with B water added) in cooking 3. Add F, G, H, cook 1 more minute. Add I. 


pot; add 1 cup water, bring to boil. Serve hot. 
2. Add B, C, D, E, cook 2 to 3 minutes. 


ABALONE SOUP WITH BLACK MUSHROOMS 
Bao Yu Dung Gu Tong: General 


A. 15 сир abalone liquid E. 1% сап (8 oz.) abalone 
B. 5 cups soup stock F. 1 tablespoon light soy sauce 
с. 4 large dried black mushrooms с. 16 teaspoon salt 
D. 1 cup thinly sliced pork loin H. 3drops sesame oil (optional) 
PREPARATION: 
I. Soak С in hot water 15 minutes. Squeeze dry, п. Cut E into slices. Save liquid for A above 
and cut into strips. (and for other recipes). Mix E, F, G. 
COOKING: 
1. Pour A into a pot and add B. Heat to boiling. 3. Add E-G. Continue to cook 2 minutes only. 
2. Add C, D. Cook over low heat 10 minutes. 4. Add H. Serve. 


PRESERVED MUSTARD GREENS OYSTER SOUP 
Shien Tsai Sun How Tong: General 


A. 1 tablespoon peanut oil F. 1⁄4 cup thinly sliced pork 
B. 1 cup shredded preserved mustard greens €. i teaspoon cornstarch 
(use stem only) H. 1 teaspoon light soy sauce 
C. З slices ginger 1. 10 pint oysters 
D. 3 cups chicken broth J. 1 teaspoon salt 
Е. 1 tablespoon dry sherry 
PREPARATION: 
I. Mix F, С, H. п. Rub I with J lightly in a colander; then rinse 
under cold water a few seconds. Drain. 
COOKING: 
1. Heat A, add B, C, stir-fry 15 minute. 4. Add I and cook 2 to 3 more minutes; serve 
2. Add D; bring to a boil. hot. 


3. Add E-H, cook 1 minute. 
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SPECIAL SHARK FIN SOUP 
Song Gwan Yu Chi Gung: General 


115 qts. chicken broth 

1 oz. shark fins 

2 tablespoons Smithfield ham shredded 
lg teaspoon pepper 

l5 teaspoon salt 

6 Chinese mushrooms 


l5 cup shredded bamboo shoots 


IE 2 20 a ш и 


PREPARATION: 

1. Soak B in cold water overnight; wash and 
clean well. Put B, M into 3 cups boiling 
water; bring to boil; simmer covered 30 
minutes. Remove from heat and cook with 


COOKING: 

1. Bring A to boil; add B. C, D, E; lower heat 
and cook 1 hour. 

2. Add F, G; cook 10 more minutes. 


H. chicken breast (15 cup shredded 

chicken white meat) 
I. l teaspoon cornstarch 

J. 1 teaspoon light soy sauce 
3 tablespoons water chestnut flour 
mixed with 14 cup water 

І. 1 egg, beaten 

M. 3 slices ginger 


cover on until water is cooled. Drain; rinse 
in cold water. 

и. Mix H, I, J. 

ш. Rinse F, soak in warm water for 15 minutes; 


shred. 


3. Add H-J mixture. cook 1 minute. Thicken with 
K so shark fins will float. 

4. Add L gradually, stirring at the same time. 
Serve hot. 


LOBSTER AND SWEET CORN THICK SOUP 
Lung Sha Yu Mi Gung: Fukien 


A. 1 cup water 

B. 4slices ginger, chopped 

C. З tablespoons peanut oil 

D. 1 cup tender raw corn kernels 
E. O-oz. pkg. frozen lobster 
PREPARATION: 


1. Defrost E, squeeze out water, break into 
small pieces. 
COOKING: 
1. Mix A, B, bring to a boil. 
2. Heat C, stir-fry D 1 minute. Add to A-B mix- 
ture, cook 10 minutes. 


3. Add E, F, G, cook 2 to 3 more minutes. 


F. lteaspoon salt 

2 teaspoons sherry 

1 tablespoon cornstarch 
l egg white 


Ga Hoo 


1 tablespoon chopped scallion 


п. Beat I slightly. 
ш. Mix H with М cup water. 


4. Add H mixture to thicken. 
5. Gradually stir in I. Garnish with J. Mix well, 
serve hot. 


CRAB MEAT CORN SOUP 
Hai Yung Shok Mai Gung: Canton 


1334-oz. can chicken broth 
8-oz. can corn kernels 
l4 teaspoon ginger juice (see Index) 


ш m 


У to 1 cup crab meat 


E. 2teaspoons sherry 


14 cup chopped celery 


1 tablespoon cornstarch 


Zoom 


1 egg white | 


PREPARATION : 
1. Mix G with 2 tablespoons water. 
COOKING: 
1. Empty A into pot, add 1 can water, and bring 
to boil. 
2. Add B, C, cook 5 minutes. 
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II. Beat H well. 


3. Add D, E, F, cook 3 minutes. 
4. Thicken with G mixture. Remove from heat. 
9. Slowly stir in H and serve hot. 


HOT AND SOUR SOUP I 


Swan La Tong: Szechuan 


1334-oz. can chicken broth 

14 cup shredded preserved kohlrabi 
15 cup shredded roast or fresh pork 
15 cup shredded bamboo shoots 


2 dried Chinese mushrooms 


мрор р 


PREPARATION: 
1. Wash red powder off B before shredding. 
II. Soak E in warm water 20 minutes, remove 
and discard stems, shred. 
COOKING: 
1. Dilute A with 1 can water, boil, add B, and 
cook 5 minutes. 


2. Add C, D, E and boil 1 minute. 


F. 2soybean cakes 

c. 2tablespoons cider vinegar 

H. 1 teaspoon light soy sauce 
I. 2 tablespoons cornstarch 


ш. Slice Е very thin. 
v. Mix G, H, I until there are no lumps. 


к= 


3. Add F. 
4. When soup boils again, thicken with G-I. 


HOT AND SOUR SOUP II 


Swan La Tong: Szechuan 


A. З cups soup stock 
B. Ів cup dried cloud ears 
C. З sheets dried bean curd 
D. 8small dried black mushrooms 
E. 1⁄4 cup water chestnuts 
Е. 2 tablespoons cornstarch 
PREPARATION: 
І. Separately soak B, C, D in 1 cup hot water 
each. 
п. When soft, cut each sheet of C into eight 
pieces. 


ш. When soft, slice D into several slivers. 

COOKING: 

1. Heat A over high heat. 

2. Add B-E mixture and continue to heat until 
soup boils. 

3. Add F-G slowly, stirring constantly as soup 
thickens. 


15 cup water 
|| tablespoon light soy sauce 
1 teaspoon Chinese hot sauce 


1 ере 


G 
H 
I 
J. ll5tablespoons vinegar 
K 
L. lteaspoon water 

IV. Slice E. Mix with B, C, D. 

v. Mix F, G. Set aside. Stir well before using. 
vi. Mix H, I, J. Set aside. 
уп. Beat К lightly and then mix with L. Set 


aside. 


4. Add H-J mixture. Stir well. 

5. When soup is again boiling vigorously, turn 
off heat and pour in K-L mixture slowly so as 
to obtain egg drop consistency. 

6. Serve. 
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HOT AND SOUR SOUP III 
Swan La Tong: Adapted 


1334 -02. can chicken broth 
l4 cup chopped ham 

1 stalk celery, diced 

] tomato 

juice of 14 lemon 


PREPARATION: 


I. 


Dilute A with 1 can of water. 


COOKING: 


I 
2; 


Bring A to boil; add B, C, D. 
Bring to boil again; add E, F. 


F. 
G. 


l5 teaspoon black pepper 

2 tablespoons cornstarch mixed with 
75 cup water 

1 egg, beaten 


H. Peel and dice D. 


3. Pour in G, stir until soup thickens. 9. Serve hot. 
4. Remove from heat; stir in H. 


HOT AND SOUR SOUP IV 
Swan La Tong: Peking 


A. 1334-oz. can chicken broth 

B. 4 wood ears 

c. 12 golden needles 

D. 2 Chinese mushrooms 

E. 14 сир shredded preserved kohlrabi 
F. 14 cup shredded pork 

G. 2cakes bean curd 

н. 2 tablespoons vinegar 
PREPARATION: 


. Cover B with hot water and soak 15 to 30 


minutes or until soft. 


. Discard water, wash and shred B. 
. Soak C in cold water for 15 to 20 minutes 


until soft; discard the hard tips, cut each 


COOKING: 


J; 


п M m xD So» 


In saucepan, dilute A with 1 can water plus 
mushroom water; bring to boil. 


. Add B, C, D, E and cook for 8 minutes. 
. Add F, cook 1 minute. 


Fon 


— 


1 tablespoon light soy sauce 

1 teaspoon sugar 

15 to 1 teaspoon pepper 

2 tablespoons cornstarch mixed with 
1⁄4 cup water 

1 egg, beaten 

2 scallions 

sesame oil to taste 


into 2 or 3 segments. 


'. Wash D in warm water and soak 15 min- 


utes; shred; save water and add it to A. 


. Chop white part of N. 
. Slice and shred G. Mix H, I, J, K. 


. Add G and H-K ; cook 15 minute. 


. Remove from heat; slowly stir in M. 


4 
5. Thicken with L. 
6 
1 


. Add N-O: serve hot. 


HOT AND SOUR SOUP Approved Diabetic Recipe 


Swan La Tong: Szechuan 


14 cup shredded pork 

14 cup shredded bamboo shoots 
2 water chestnuts, shredded 

] to 2 Chinese mushrooms 

] cake bean curd 

1 tablespoon vinegar 


G. 


lA teaspoon red pepper sauce 

115 teaspoons light soy sauce 

1 teaspoon cornstarch mixed with 
1 tablespoon water 


1 egg, beaten 


PREPARATION: 

1. Wash and soak D in hot water 15 minutes. 
Drain, save water, shred. 

COOKING: 


1. Add water to D water to make 115 cups, bring 
to boil. Add A, B, C, D, cook 2 minutes. 
2. Add E, F, G, H; when mixture boils again 
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п. Slice E into thin pieces. 


add I, continue stirring until thick. 
3. Turn off heat, stir in J gradually. 
4. Serve hot. 


FAMILY STYLE HOT AND SOUR SOUP 
Ga Shong Shuen La Tong: Adapted 


1334-oz. can chicken broth 

1⁄4 cup shredded preserved kohlrabi 

% cup shredded pork (or veal or beef) 
3 Chinese mushrooms 

15 cup shredded bamboo shoots 


2 cakes bean curd 


v Шы Б) Юю ЫБ 2 


PREPARATION: 


1. Wash D in warm water and soak 15 minutes; 
drain, save water and add to A. Shred. 


COOKING: 

1. Dilute A with a can of water and mushroom 
water, bring to a boil, add B and cook 5 min- 
utes. 


2. Add C, D, E, cook 1 minute. 


2 tablespoons vinegar 

2 teaspoons light soy sauce 
2 tablespoons cornstarch 
pepper to taste 


панда 


1 egg, beaten 


п. Slice Е, then shred. 
m. Mix G, H, I, J. 


3. Add F. When soup boils again, thicken with 
G-J; turn off heat. 
4. Slowly stir in К; serve hot. 


SQUID IN HOT AND SOUR SOUP 
Swan La Yo Yu Tong: Szechuan 


1334-oz. can chicken broth 

1 dried squid 

14 cup shredded preserved kohlrabi 
15 cup shredded roast pork 

15 cup shredded bamboo shoots 

2 cakes bean curd 

2 tablespoons cider vinegar 


0 шо Б UT 


PREPARATION: 
1. Soak B overnight, remove soft bones and 
membrane. Change water. Add L, cover, and 
boil 30 minutes. Then soak 14 hour, drain 


COOKING: 

1. Mix A with 1 can water. Bring to boil. Add 
B and C-E, cook 1 minute. 

2. Add F, G, H, I, boil again. 


H. 1 teaspoon light soy sauce 
І. 2 scallions 
J. salt to taste 
K. 2tablespoons cornstarch mixed with 
14 cup cold water 
L. 10 teaspoon baking soda 


and rinse. Shred B. 
п. Mix C, D, E. 
ш. Slice F into thin pieces. 


3. Adjust with J and then, stirring gradually, 
add K. When soup has thickened, it is ready 


to serve. 
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HOT AND SOUR FISH WITH SOUP 
Swan La Yu Tong: Adapted 


A. 4tablespoons vegetable oil с. ltablespoon light soy sauce 

B. lto 2 lbs. sea bass н. 2 tablespoons cider vinegar 

C. 4 cups pork soup І. 14 teaspoon Chinese hot sauce 

D. 1 tablespoon minced scallion J. 1 tablespoon cornstarch 

E. 4slices ginger, minced к. 1 teaspoon salt 

F. 2 teaspoons sherry L. handful Chinese parsley (optional) 

PREPARATION: 

1. Clean B, slash skin diagonally at l-inch in- п. Place aluminum foil on broiling pan. Place В 
tervals, and rub with K inside and out. on top. 
m. Mix J with 14 cup water in small bowl. 

COOKING: 

1. Pour A over B. Place in broiler, broil 10 min- 3. Add B, cover and simmer 30 minutes. 
utes. When slightly browned, turn over and 4. Add H, I, J (with water) ; bring to boil. 
broil 10 more minutes. 5. Top with L. Serve hot. 

2. Place C in a Dutch oven, bring to boil. Add 
B EN С. 

TRIPLE SOUP I 
San Sien Tong: Canton 

A. 1394-oz. can chicken broth E. lteaspoon sherry 

B. 1 cup diced deveined shrimp F. 2 teaspoons light soy sauce 

C. lócup shredded pork с. pepper to taste 

D. 16 сир shredded bamboo shoots 

COOKING: 

1. Empty A into a pot, add 1 can water. 3. Add E, F, G, and serve hot. 

2. Add B, C, D, bring to boil, and cook 3 to 5 
minutes. 

TRIPLE SOUP Approved Diabetic Recipe 
San Sien Tong: Canton 

A. 1 qt. dietetic chicken broth р. 12 snow peas 

B. 1⁄4 cup shredded pork E. 1 teaspoon light soy sauce 

C. 14 cup diced, deveined shrimp F. pepper to taste 

PREPARATION: 


1. Remove D tips. D may be used whole or cut into two from end to end. 


COOKING: 


1. Empty A into saucepan; bring to boil. 3. Add D, cook 1 minute uncovered. 


2. Add B, C, cook 3 to 5 minutes. 4. Add E, F, serve hot. 


И“ oo RM MEMO M + ыт Т 
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TRIPLE SOUP II 
San Sien Tong: Shanghai 


A. 1394.oz. can chicken broth 
B. 1 cup shredded abalone 
с. 1 сир shredded Smithfield ham 


COOKING: 

1. Empty A into a pot, add 1 can water, and 
bring to boil. 

2. Add B, C, D, mix well, cover, and bring back 
to boil. 


р. cup shredded white meat chicken 
E. saltto taste 
F. few drops sesame oil 


3. Cook 1 to 2 minutes. Remove fatty foam from 


top, and discard. 


4. Add E, F, and serve hot. 


TRIPLE SOUP Approved Diabetic Recipe 
San Sien Tong: Shanghai 


A. 116 cups water 

B. 1% to 1 teaspoon salt 

с. cup shredded abalone 
PREPARATION: 


1. Combine A, B in saucepan. 


COOKING: 


1. Bring A-B to boil. 
2. Add C, D, E, mix well, cover and cook 2 to 3 


р. l4cupshredded Virginia ham 
E. 14 cup shredded white meat chicken 
F. few drops sesame oil 


minutes, remove foamy froth. 


3. Add F and serve hot. 


YANGCHOW TRIPLE SOUP 
San Si Tong: Yang Chow 


l5 lb. lean pork 

1 scallion 

2 slices ginger 

1334 -02. can chicken broth diluted 
with pork broth from I below 


vp mr 


PREPARATION: 

I. Shred A, and dip in boiling water; remove 
immediately. 

п. Beat Е well, pour into hot greased pan, and 
spread as evenly as possible by tipping pan. 
When set, remove and shred. 

ш. Soak F in warm water 15 minutes, drain, and 


COOKING: 
1. Steam A mixture in steamer over boiling 


water 35 minutes, discard B, C. 


2. Bring D to boil. 


1 egg 


3 Chinese mushrooms 

14 cup shredded cooked ham 
14 cup shredded chicken meat 
1 tablespoon sherry 


= Tom и 


remove stems. 

Iv. Cut B into 2-inch pieces. 

v. Place F in bottom of small bowl, arrange E, 
G, H, along edge of bowl and place A in 
center. 


vi. Spread B, C, I and 2 tablespoons D on top. 


3. Just before serving invert small bowl contain- 
ing A mixture into large soup bowl. Add boil- 
ing D. 
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VEGETARIAN TRIPLE SOUP 
Sue San Sien Tong: Shanghai 


A. 16 сир sliced bamboo shoots 
B. 1 сир fresh mushrooms 
с. 14 cup chopped preserved red-in-snow 


PREPARATION: 
1. Wash B, cut each into 3 to 4 pieces. 


COOKING: 
1. Place A, B, C in a pot, cover with D, and 
bring to boil. 


D. 2-3 cups water 
E. 1 teaspoon salt 


2. Cover, cook over low heat 10 minutes. 


3. Add E and serve. 


SEA OF TRANQUILLITY SOUP 
Ping On Dun Rieh Tong: Adapted 


1 large Chinese mushroom 

34 cup shredded baked Virginia ham 
% cup shredded bamboo shoots 

14 cup shredded abalone 


a coe 


PREPARATION AND COOKING: 
1. Wash A and soak in warm water 15 minutes 
or until soft; save the water and mix with F. 
п. Place A, topside down, in center of shallow 
bowl; arrange B in 3 strips like the spokes 
of a wheel. 
ш. In two sections place C and in the third 
place D. Mushroom forms a hub, B forms 


34 cup shredded cooked chicken meat 
3 to 4 cups chicken broth 
salt to taste 


ToO "m 


1 tablespoon chopped scallion 


the 3 spokes and C and D the background. 
Iv. Spread E over the top. 
v. Steam over boiling water 10 minutes. 
vi. Place a large soup bowl over the bowl with 
A mixture; invert. 


уп. Just before serving, pour boiling F over mix- 


ture, add G and garnish with H. 


FRIED NOODLES WITH SHREDDED MEAT SOUP 
Yoke Si Yee Fu Mein: Adapted 


3 tablespoons peanut oil 

l4 lb. beef (pork or chicken), shredded 
] carrot 

1 stalk celery, shredded 

1 cup shredded cabbage 

1 teaspoon salt 

2 pkgs. noodles (Yee fu mein) with soup 


Soa ООо» 


base (or water and canned chicken broth 
to make qt.) 


PREPARATION: 
L Mix B with I, J, K, L, M, N. 
11. Peel C, slice, then shred. 


H. pepper to taste 
I. 2teaspoons chopped scallion 
2 slices ginger, chopped 
1 teaspoon cornstarch 


J. 
K. 
L. 2 teaspoons light soy sauce 
M. 14 teaspoon sugar 

N. 


few drops sesame oil 


ті 


п. Bring 115 cups water to boil; add С, stir un- 
til noodles are loosened; add soup base and 
cook 3 to 4 minutes. 


ea 


COOKING: 


1. Heat 2 tablespoons A, add B mixture, stir-fry 3. 


1 to 2 minutes; remove to dish. 


2. Heat 1 tablespoon A, add C, D, 


E, stir-fry 2 4. 


minutes ; add F, and 1 to 2 tablespoons water, Do 


if necessary. 


A. 20 dried lotus seeds 

B. 1 cup glutinous rice 

C. У сир dried longans or raisins 
PREPARATION: 
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Add B mixture, stir well, cook % minute 
longer. 

Add G, mix well. 

Add H and serve hot. 


SWEET CONGEE I 
Tien Shi Fan: Shanghai 


D. 
E. 


I. Cover À with hot water and soak for 30 to IH 


45 minutes. 
II. Place A, B in 3-qt. saucepan. 


COOKING: 


1. Simmer 1 hour. Add 115 to 2 cups water if D: 


needed. 


A. 15 cup glutinous rice 

B. 1 cup raisins 

C. 1% сир American dates 
COOKING: 

1. Put A, B, C in 3-qt. saucepan 


water, simmer 1 hour. 


A. 105 сир rice 
B. 14 lb. pork liver 


C teaspoon heavy soy sauce 


PREPARATION: 


10 Chinese or American dates 
2 tablespoons brown sugar 


. Add 2 qts. water. 
. Add C, D. 


When consistency is mushy, it is done. Add E. 


SWEET CONGEE II 


Tien Tso: Ge 


D. 
E. 


Add 2*gts. 2: 


neral 


2 tablespoons brown sugar 
6 Bing cherries 


Add 115 to 2 cups water and D (optional). 
When congee is mushy and soft, serve in 
bowl, adding E on top for color. 


CONGEE Approved Ulcer Recipe 
Jook: Canton 


D. 


E. 
F. 


14 Ib. ground lean chuck 
1 tablespoon light soy sauce 
salt to taste 


1. Slice B, removing white membrane and tough bloodvessels. Chop very fine into a puree. 


COOKING: 
1. Cook A with 6 cups water; simmer 1 hour. 3 
Add more water when congee becomes thick. 4. 


2. Add B, cook 15 minutes. 


5. 


Add C. 
Mix D into boiling congee. 
Add E, F, mix well. Serve warm. 
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TRADITIONAL CONGEE 
Shi Fan: General 


л 


1 tablespoon peanut oil 

] teaspoon salt 

4 dried Chinese black mushrooms 
W cup ginkgo nuts (optional) 

9 tablespoons water 

3 tablespoons cornstarch 


6 scallions, chopped 


. Mix D, E, F, G, H. Set aside. 
. Mix K, L. Set aside. Stir well before using. 


. Add D-H mixture. Add I, J. Continue to sim- 


mer 30 minutes. 


. If necessary, add K-L slowly to thicken. 
. Serve congee in individual bowls with liberal 


sprinkling of M over each. Serves 8 to 10. 


CHICKEN CONGEE I 
Gai Jook: Canton 


нодо ы 


3. 
4. 


1 tablespoon light soy sauce 
14 teaspoon sesame oil 
15 of 12-oz. can abalone, sliced thin 


salt, pepper to taste 


Add mixture A-F and G, H to B-C. 
Bring to boil, stirring constantly. Add I. 
Serve hot. 


CHICKEN CONGEE TI 
Gai Jook: Canton 


A. 20 cups water 

B. 2cups rice 
kettle of boiling water (add as necessary 
for desired consistency) 

D. 4 tablespoons light soy sauce 

E. З slices ginger, minced 

F. 2teaspoons heavy soy sauce 

PREPARATION: 

I. Wash B. 
II. Soak I in warm water 15 minutes. Add water 
to A. 

COOKING: 

1. Bring A to boil. 

2. Add B. Simmer 90 minutes or more until a 
thin paste is formed. Stir every 10 minutes, 
avoiding the very bottom. 

3. Add C to thin congee toward completion of 
Step 2. 

A. 2-lb. chicken 

B. Yo cup rice 

C. 2qts. water 

D. 1 scallion, chopped 

E. 2slices ginger, chopped 

PREPARATION: 

I. Wash A, B well. 

COOKING: 

l. Place A, B, C in large pot, bring to boil, 
cover, simmer 115 hours. 

2. Remove A; bone. Mix boned A with D, E, F. 

A. 1 to 2 lbs. chicken parts 

B. 3 qts. water 

C. 16 сир rice 

р. 2 tablespoons glutinous rice 

E. 2 tablespoons light soy sauce 

F. 3 slices ginger, minced 


prang 


l teaspoon heavy soy sauce 

l tablespoon peanut oil 

l teaspoon salt 

4 dried Chinese black mushrooms 
1% cup ginkgo nuts (optional) 


2 scallions, chopped 


PREPARATION: 


I. Chop A into 1-inch segments. 
II. Combine C, D and wash. 


COOKING: 

1. Place A in very large, heavy cooking utensil, 
at least 8-qt. capacity (or scale down all pro- 
portions of recipe). 

2. Add B, C, D. Bring to boil and simmer 60 


minutes. Stir every 10 minutes but do not 
Ng 
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ш. Soak J in warm water 15 minutes. 
Reserve water as part of B. 


Iv. Mix E, F, G, H, I. Set aside. 


scrape the very bottom. Add boiling water as 
necessary for thinning. 


3. Add E-I mixture. Add J, K. Continue to sim- 


mer 30 minutes. 


4. Serve congee and chicken parts in individual 


bowls with liberal sprinkling of L over each. 


CHICKEN CONGEE WITH FERMENTED BEAN CAKE 
Fu Yu Gai Jook: Canton 


Serve 4 to 5 cakes (about a teaspoon each, with bean juice from jar) well mashed, in side dish to be 


added to congee to taste. 


CHICKEN CONGEE WITH EGG DROP 
Dan Fa Gai Jook: Canton 


Slowly add 2 lightly beaten eggs just before Step 4 to obtain egg drop effect. 


CHICKEN CONGEE III 
Gee Tso: Peking 


1 qt. chicken soup 

l5 cup rice 

2 qts. water 

2 tablespoons light soy sauce 


а Seo wo 


3 slices ginger, shredded 


PREPARATION: 


1. Wash B. 
II. Combine D, E, F, C. 


COOKING: 

1. Place A, B, C in a large, heavy cooking 
utensil. Bring to boil. Lower heat and simmer 
60 minutes. Stir every 10 minutes to avoid 
scorching bottom of congee. 


1 tablespoon sesame oil 
3 scallions 

salt to taste 

black pepper to taste 

8 fried puffs (see Index) 


ce nw Tos 


ш. Cut J into 14-inch segments. 


2. Add additional water when congee becomes 
too thick. Cook 30 minutes more. 
3. Add D-G mixture and adjust with H, I. Serve 


in individual bowls, sprinkle with J. 
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DUCK CONGEE 
Ya Tso: Shanghai 


A. 4 Chinese mushrooms 

B. 14 cup chopped Virginia ham 
c. l5cupraw, skinless peanuts 
р. 15 сир glutinous rice 
PREPARATION: 


1. Bone F and cut into cubes, drop into boiling 
water, let stand 30 seconds, drain. 

n. Mix F, G, H, steam over boiling water 1 
hour. Save liquid. 


COOKING: 

1. Combine A, B, C, D, E, add liquid from 
steamed F, and bring to boil. Reduce heat, 
simmer 1 hour. 


E. 1334.oz.can chicken broth 
F. lduck breast 

G. 2teaspoons sherry 

H. 16 teaspoon salt 


ш. Wash A, soak in warm water 15 minutes. 
Drain, saving water. Add water to E to make 
2 qts. liquid. Quarter each A. 

IV. Wash C, D; drain. 


2. Add F pieces, serve hot, and garnish with 
Chinese parsley. 


BEEF CONGEE 
Ngo Yoke Jook: Canton 


A. 10 cup rice 

B. 14 lb. beef, shredded 

с. 1 tablespoon chopped scallion 
D. 2slices ginger, chopped 

Е. 1 tablespoon light soy sauce 
PREPARATION: 


I. Wash A, drain. 


COOKING: 


1. Cover A with 2 qts. of water and bring to boil. 
2. After A has cooked 114 hours, add B-G mix- 


ture. Turn heat high and stir constantly until 


F. 16 teaspoon sugar 

114 teaspoons cornstarch 
115 teaspoons salt 

14 teaspoon sesame oil 


Ge Fo 


pepper to taste 


п. Mix B with C, D, E, F, С. Marinate 15 hour. 


each piece of beef is separated. Lower heat 
and cook 10 minutes. Add H, I, J. Serve hot. 


PORK CONGEE 
Ju Yoke Jook: Canton 


2 tablespoons peanut oil 

1 lb. pork 

1% teaspoon garlic powder 
2 teaspoons light soy sauce 
2 teaspoons heavy soy sauce 
15 cups soup stock 

2 cups rice 


Zo mm DOD р 


kettle of boiling water 
(to be added if necessary) 
І. 4 tablespoons light soy sauce 


J. 3 slices ginger, minced 

к. 2 teaspoons heavy soy sauce 

L. 1 tablespoon peanut oil 

M. 1 teaspoon salt 

4 dried Chinese black mushrooms 
% cup ginkgo nuts (optional) 

9 tablespoons water 


3 tablespoons cornstarch 
6 scallions, chopped 


озо? 


PREPARATION: 
I. Wash G. 


п. Soak N in warm water 15 minutes; reserve 


- 


water to use as part of F. 


COOKING: 

1. Place A in very hot skillet and bring to high 
heat. 

2. Add B; stir-fry 1 minute. 

3. Add C, D, E; stir-fry 5 minutes; turn off heat 
and set skillet and contents aside. 

4. Bring F and G to boil in heavy large cooking 
utensil and simmer 90 minutes or more until 
rice and liquid form a thin paste; stir every 
10 minutes, avoid scraping the bottom. 
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ш. Slice № into slivers and grind or slice B into 
slivers. 

Iv. Mix I, J, K, L, M and set aside. 

v. Mix P, Q; set aside; stir well before using. 


5. Have H available to thin the congee toward 
completion of Step 4. 

6. Add B-E to congee. 

7. Add I-M, then N, O; continue to simmer 30 
minutes. 

8. Keep P-Q available to add in slowly to 
thicken mixture—but only if necessary. 

9. Serve congee in individual bowls with liberal 
sprinkling of R over top of each. Serves 10. 


FISH CONGEE 
Yu San Jook: Canton 


. W сир rice 
B. 13%4-0z. can chicken broth plus 114 qts. 
water 
с. 2% lb. flounder fillet 
D. 1 scallion, chopped 
E. 2slices ginger, chopped 


PREPARATION: 


I. Wash A, drain. 
II. Slice C into 14-inch by 2-inch pieces. 


COOKING: 

l. Mix A, B in 3-qt. pot, bring to boil. Lower 
heat, cover, simmer 115 hours. 

2. Five minutes before serving, bring A, B to 


1 egg white 

2 teaspoons cornstarch 
15 teaspoon salt 

few drops sesame oil 
salt, pepper to taste 
Chinese parsley leaves 


Aas Dom 


ш. Mix C, D, E, F, С; let stand. 


boil. Add C-G. Turn heat high, stir gently 
and constantly 5 minutes. 


3. Add H, I, J; garnish with K. Serve hot. 


———— 


EGGS 


Eggs are seldom served alone (soft-boiled or fried), as in the West. Because when they are raw 
they mix easily with other ingredients and yet solidify upon cooking, they are often used by the 
Chinese to give body to certain soft foods and to bind other ingredients—as with foo yong, or 
omelet dishes. 

Omelets require only small amounts of expensive foods such as meat, fish, shellfish, or poultry, 
and yet create a dish high in protein content. Sometimes omelets are shredded into strips to be used 
as a garnish for main dishes and soups, largely because of their color rather than for their nutritional 
or taste value. 

Many Chinese egg dishes are steamed, mixed with a variety of seasonings and flavorings, including 
many additional substantial ingredients. Often such dishes are very salty or highly seasoned, and 
these relatively solid but easily mixable concoctions are served over a bowl of rice. 


SIMPLE SHRIMP OMELET 
Sha Mi Tsao Don: Adapted 


14 cup vegetable oil D. 1 teaspoon salt 
B. 5 eggs E. 2scallions, minced 
1 oz. dried shrimp (about 30) 
or 3 dried scallops 
PREPARATION: 
1. Soak C in hot water 20 minutes. Drain, save п. Break B. Add C, D, E, and whip. Add 2 table- 
water; chop. spoons water from Step I. 
COOKING: 
1. Heat A in hot skillet. 2. Add B-E mixture to A. Stir-fry 3 to 7 minutes 


(according to preference). 


SIMPLE MUSHROOM OMELET 
Dung Gu Tsao Don: Adapted 


Substitute 3 to 5 dried mushrooms for C. 
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FANCY OMELET 
Gee Don Bing: General 


6 dried Chinese mushrooms 


A. 14 cup vegetable oil E. 

B. 4 oz. pork (or leftover chicken or white F. 10-oz. pkg. frozen peas 

turkey meat), shredded с. 6 eggs 

c. 2 teaspoons light soy sauce н. 1 teaspoon salt 

D. 2slices ginger, shredded 

PREPARATION: 

1. Defrost F. ш. Break С into bowl, beat, and add Н. 

п. Soak E in hot water 20 minutes, drain, save IV. Marinate B with C, D. 

water. Slice each E into 3 pieces. 

COOKING: 

1. Using high heat, add 2 tablespoons A to hot 2. Add remaining A to cleaned skillet. Use high 
skillet. Add B-D mixture, stir-fry 1 minute. heat. Add G-H mixture to pan without stir- 
If water is needed, add some from soaking ring. Allow skin to form. Lower heat when 
mushrooms. Add E, F, continue stir-frying skin thickens. 

1 to 2 minutes. Remove to bowl. 3. Add A-F mixture to half of pan. Fold over 


G-H skin so that it forms a pouch. Serve hot. 


FANCY OMELET 
Yang Tsung Ro Si Don Jiao: General 


Substitute 1 medium onion for F. Omit E. In Step 1, wash and skin onion, slice into rings, and cook 
onion and B together 3 to 5 minutes. Add small amount of water when needed. Remove to bowl. 


FANCY OMELET 
Ching Do Sha Ding Don Jiao: General 


Substitute fresh shrimp for B. In Step IV, shell, devein, and dice shrimp. Marinate with C, D and 1 tea- 


spoon sherry. 


CRAB OMELET 
Pong Shia Tsao Don: General 


A. 1⁄4 cup peanut oil D. 2slices ginger 
B. 7-02. can crab meat E. lscallion 

(or lobster) Е. 1 teaspoon salt 
C. бероз €. few drops hot sauce 
PREPARATION: 
1. Chop D, E very fine. п. Beat C, mix with B, D-F. 
COOKING: 


1, Heat A in frying pan. Add B-F mixture, pan-fry both sides until golden brown (about 2 minutes). 
Serve hot or cold and add G. 
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EGG POUCH PORK OMELET WITH OYSTER SAUCE 
Ho Yow Don Bao Ju Yoke: Canton 


1 tablespoon peanut oil 

4 eggs, beaten 

14 lb. pork loin, minced 

4 scallions, sliced 

2 teaspoons light soy sauce 
15 teaspoon salt 


PREPARATION: 


I. Boil water in steamer. 


п. Mix CD, E; E, C, H, I. 


COOKING: 


ilo 
D. 


ues бз О р 


Heat А in center of frying pan. 
Pour a small amount of B into center of pan; 
let fry to form thin small omelet. 


3 Drop l teaspoon of C-I mixture to cover one 


half of omelet and fold other half over. Press 
edges together. 


PAO ew Шо 


l5 teaspoon sugar 

1 slice ginger, minced 

16 teaspoon cornstarch 

3 tablespoons oyster sauce 
l5 cup water 

115 teaspoons cornstarch 


;. Mix], KRE 


. Repeat Steps 2-3 until ingredients are used up. 
. Place all omelets on serving dish in steamer 


and steam 15 minutes. 


. Heat J-L mixture to form smooth thickened 


sauce. Pour over omelets. Serve. 


PLAIN EGG FU YONG 
Ru Ee Fu Yong Don: Canton 


4 tablespoons peanut oil 

2 scallions, minced 

6 Chinese black mushrooms 

2 cups bean sprouts 

14 cup shredded canned water chestnuts 


PREPARATION: 


I. Wash and soak C 15 minutes in warm water, 
drain, and slice into long, thin strips. 


COOKING: 


1. 


Heat 1 tablespoon A, stir-fry B, C about a 


minute. 


. Add D, E, stir constantly 1 to 2 minutes. 
. Add cooked B-E mixture to F-I mixture, 


emptying frying pan contents. 


. Heat remaining A in frying pan. Cook egg- 


vegetable mixture over medium heat until one 


F. 
G. 
H. 
I. 


II. 
III. 


6 eggs 

14 teaspoon salt 

14 teaspoon pepper 

2 teaspoons light soy sauce 


Wash D thoroughly. Drain. 
Beat F, mix with G, H, I thoroughly. 


side is brown. Turn over, press, and fry until 
second side is brown. Serve hot. 

Note: To serve as pancake (Fu Yong Don 
Bang) with oyster sauce, combine 14 cup 
oyster sauce, 44 cup water, and 1 teaspoon 
cornstarch in a saucepan. Cook until thick- 
ened. Pour sauce over egg fu yong pancake 
and serve hot. 
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CHICKEN FU YONG 
Fu Yong Gai: Canton 


A. 4 tablespoons peanut oil D. 15 teaspoon salt 


B. 402. white meat of chicken, chopped E. ltablespoon sherry 
C. 4egg whites 


PREPARATION: 


I. Beat C until foamy. п. Mix in D, E. Add B. 


COOKING: 
1. Heat A over low heat and add B-E mixture over and cook a while longer until under- 


evenly in pan. surface is also firm. 


2. When cooked, about 5 minutes, turn mixture 3. Serve hot. 


CHICKEN FU YONG Approved Ulcer Recipe 
Fu Yong Gee: General 


Chop B very fine, and omit E. 


PORK EGG FU YONG 
Chai Shu Fu Yong Don: Canton 


A. З tablespoons peanut oil Е. 1 teaspoon light soy sauce 
B. 4 eggs с. 15 teaspoon sugar 

C. 1 cup shredded roast pork н. 34 teaspoon salt 

D. 1 scallion, minced І. 16 teaspoon pepper 

E. 2slices ginger, minced 

PREPARATION: 


І. Beat В, mix thoroughly with C, D, E, Е, G, H, I. 


COOKING: 
1. Heat A in frying pan. dium heat until golden brown. Then turn over 
2. Add B-I mixture, brown one side over me- and brown second side. 


PORK EGG FU YONG WITH LETTUCE 
Chai Shu Fu Yong Don: Canton 


A. 14 cup peanut oil D. 6 eggs, beaten 
B. 1⁄2 cup shredded roast pork E. 1 scallion, chopped 
(see Roast Pork) Е. 1 teaspoon salt 
C. 1 cup shredded lettuce (center part) с. 1 teaspoon sherry 
PREPARATION: 
1. Mix B, C, D, E, F, G. 
COOKING: 
1. Heat A. until B-G mixture is done. Serve hot with hot 
2. Add B-G mixture, fry over medium heat until sauce or soy sauce. 


both sides are golden brown; or scramble 
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GOLDEN THREAD FU YONG 
Jing Sih Fu Yong: Fukien 


A. 5 tablespoons peanut oil Е. 4eggs 

B. 4 dried scallops ғ. 1 teaspoon salt 

C. 1 teaspoon sherry с. dash pepper 

D. W teaspoon salt 

PREPARATION: 

I. Wash B well, add 2 tablespoons water, steam п. Beat E, add F, С, and 1 tablespoon A, mix 
over boiling water 35 minutes; cool, break up well. 


into threads, mix with C, D. 


COOKING: 
1. Heat 4 tablespoons A, add B-D mixture, stir- 2. Add E-G mixture, scramble, and serve hot. 
fry 1 to 2 minutes. Do not overcook. Egg should remain tender 
and soft. 
CRAB FU YONG 
Fu Yong Hai Yoke Dung Gu: Adapted 
A. 16 cup peanut oil с. 1 stalk celery, chopped 
B. l5cup crab meat н. 16 teaspoon salt 
с. 4 Chinese mushrooms I. 14 teaspoon garlic powder 
D. lcupshredded lettuce hearts J. dash pepper 
E. 2scallions, chopped K. 4large eggs 
F. 2 slices ginger, chopped 
PREPARATION: 
I. Wash C, soak 15 minutes in warm water. п. Beat К, mix thoroughly with B, C, D, E, F, С, 
Drain and chop. Stir-fry in 1 tablespoon A for EL JJ: 
1 minute. 
COOKING: 


1. Heat A. Add B-K mixture, fry until both sides are golden brown. If desired, serve with catsup 
or a few drops sesame oil. 


OMELET CRAB FU YONG 
Fu Yong Hai Yoke Bang: Adapted 
In Step 1, divide B-K mixture into 6 portions. Fry as individual omelets until both sides of each ome- 
let are golden brown (about 30 seconds each side). If desired, serve with catsup or a few drops sesame 
oil. 


CRAB MEAT EGG FU YONG 
Hai Yoke Fu Yong Don: Canton 


A. З tablespoons peanut oil E. 4 Chinese mushrooms 
B. 1 cup crab meat ог 8-02. pkg. frozen crab- F. 2slices ginger, chopped 
meat (or lobster meat) c. 2scallions, chopped 
C. 6 water chestnuts, shredded н. М teaspoon salt 

15 cup shredded bamboo shoots L 4eggs 


PREPARATION: 
1. Break B into small pieces. - 
п. Wash E, soak in warm water 15 minutes or 
until soft, drain and shred. Stir-fry in 1 ta- 
COOKING: 


1. Heat A in frying pan. 
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blespoon A for 1 minute. 
ш. Mix B,C, D, Е, Е, С, Н. 
IV. Beat І, add to B-H mixture. 


2. Lower heat, add B-I mixture, fry both sides 
until golden brown. 


CRAB MEAT EGG FU YONG Approved Diabetic Recipe 
Fu Yong Hai Yoke Dung Gu: Canton 


A. 2tablespoons peanut oil 

B. 4oz.crab meat 

C. 2103 eggs 

D. 2 water chestnuts, shredded 
PREPARATION: 


I. Wash and soak F in hot water 15 minutes, 
drain and shred. 


COOKING: 


E. 14 cup shredded bamboo shoots 
F. lto 2 Chinese mushrooms (optional) 
с. l teaspoon chopped scallion 
H. 16 teaspoon salt 
п. Beat C. 


ш. Mix B, C, D, E, F, С, H thoroughly. 


1. Heat A. Add B—H mixture and fry on both sides until golden brown. 


CHICKEN, TURKEY, PORK, SHRIMP, BEEF, OR 
HAM EGG FU YONG Approved Diabetic Recipe 
Fu Yong Don: Canton 


Substitute either leftover chicken, turkey, roast pork or shrimp, for B. 


SCRAMBLED EGGS 
Ding How Tsao Don: Adapted 


A. З tablespoons oil 

B. о to 6 eggs 

C. 25 cup shredded meat 

р. 1 сир shredded lettuce heart 
PREPARATION: 


1. Beat B, add C, D, E, F, G, and mix well. 


COOKING: 
1. Heat A, add B-G mixture. 


2. Scramble until almost firm. Serve with soy 
sauce or hot sauce, if desired. 


E. 1 scallion, chopped 
Е. 1 teaspoon salt 


с. dash pepper 


Note: Any leftover cooked meat may be used 
—roast pork, chicken, turkey, beef, veal, ham. 
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SCRAMBLED EGGS WITH SOY SAUCE AND TOMATOES 
Fan Chieh Tsao Don: General 


A. 4tablespoons peanut oil E. ltomato 
B. lclove garlic, minced F. 1 tablespoon light soy sauce 
C. teaspoon salt c. ltablespoon heavy soy sauce 
D. 8 eggs н. 1 scallion, sliced 
PREPARATION: 
I. Beat D. ш. Mix B, C. 
II. Cut E into 8 wedges. Iv. Mix Е, С. 
COOKING: 
l. Put A in very hot skillet and bring to high 3. Add D. Scramble until almost firm. 
heat. 4. Add E. Stir-fry 1 minute. 
2. Add B, C. Stir-fry rapidly 15 seconds to 5. Add F, С. Mix well. 
brown garlic slightly. 6. Serve with garnish of H. 
SCRAMBLED EGGS WITH SCALLIONS 
Tsung Hwa Don: General 
A. 4tablespoons peanut oil E. 34 teaspoon salt 
B. 8 eggs F. 1 teaspoon heavy soy sauce 
C. 4 scallions, sliced с. 1 scallion, sliced 
D. 1 teaspoon light soy sauce 
PREPARATION: 
1. Beat B slightly. Add C. п. Mix D, E, F. Set aside. 
COOKING: 
1. Put A in very hot skillet and bring to high 3. Add D-F mixture. Stir well 15 seconds. 
heat. 4. Remove from skillet at once; serve with 
2. Add B, C. Scramble well. garnish of G. 


SCRAMBLED EGGS WITH FERMENTED BEAN CAKE 
Fu Yu Don: Canton 


A. З tablespoons peanut oil E. 1 teaspoon heavy soy sauce 
B. 6 eggs F. 2 scallions, sliced 
C. 1 teaspoon crushed fermented bean cake с. 2 teaspoons sherry 
(including a little juice) н. 2 cups rice, cooked 
D. 1% teaspoons light soy sauce I. 2scallions, sliced 
PREPARATION : 
I. Beat B slightly. п. Mix C, D, E, F, С. Set aside. 
COOKING: 
1. Heat A in skillet to 300? Е. 4. Remove from skillet at once and serve with 
2. Scramble B until almost firm. H and garnish of I. 


3. Add C-G mixture; stir 15 seconds. 
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SCRAMBLED EGGS WITH DRIED SHRIMP 
Sha Mi Tsao Don: General 


A. Y cup peanut oil 

B. 12 dried shrimp 

C. 6 eggs 

PREPARATION: 

1. Wash B well, soak 5 minutes in hot water. 
Drain, and chop very fine. Save water. 


COOKING: 
1. Heat A until very hot. 


D. 2 teaspoons dry sherry 
E. 1 teaspoon salt 
Е. 20 teaspoon sugar 


II. Beat C; add B and its water, and D, E, F, and 


mix well. 


2. Add B-F mixture, scramble, and serve hot. 


SIMPLE SCALLION EGG FRIED RICE 
Chung Hwa Don Tsao Fan: General 


A. 3 tablespoons peanut oil 
B. 14 cup chopped scallion 
C. 3tod4 eggs 


PREPARATION: 
I. Beat C slightly. 


COOKING: 
1. Heat A, add B, stir-fry a few seconds. 
2. Add C, stir like scrambled eggs. When egg is 


almost done, add D; stir well 1 to 2 minutes 


2 to 215 cups cold cooked rice 
E. 1 tablespoon light soy sauce 
salt and pepper to taste 


Е 


2 


over medium heat. 
3. Add E, mix well. 
4. Add F and serve. 


FRIED EGGS WITH CHINESE BROWN SAUCE 
Hung Tsup Don: General 


A. 2tablespoons peanut oil 

B. lclove garlic, minced 

с. 2teaspoons brown bean sauce 
р. 1 teaspoon heavy soy sauce 

E. 2teaspoons sherry 
PREPARATION: 


I. Break I. Do not beat. 
п. Mix C, D, E, F. Set aside. 


COOKING: 

l. Put A in very hot skillet and bring to high 
heat. 

2. Add B. Stir-fry rapidly 15 seconds to brown 
garlic slightly. 

3. Add mixture of C-F and stir-fry 15 seconds. 


1 teaspoon light soy sauce 
28 cup soup stock 
2 teaspoons cornstarch 


6 eggs 


3 tablespoons peanut oil 


сн Do м 


ш. Mix С, Н. Set aside. 


4. Ааа С-Н mixture. Stir well until sauce thick- 
ens. Set aside. 

5. In clean skillet, fry I in J as desired. Remove 
to individual bowls. 

6. Pour sauce from Step 4 over each egg. 

1. Serve. 
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STIR-FRIED EGGS WITH CALF BRAIN 
Niu Nao Tsao Gee Don: General 


A. 1⁄4 сир lard 

B. lcalf brain 

C. 2teaspoons whiskey 
PREPARATION: 


I. Place B in cold water; remove blood vessels 
with a toothpick. Rinse several times, drain, 


then mince. 


COOKING: 


18 
2. 


єп BS ае 


Heat À until very hot. 
Add B-F mixture. When bottom is set, turn it 


D. 3large eggs 
E. 1 teaspoon salt 
F. 15 teaspoon sugar 


п. Add C and mix well. 
II. Beat D well. Add B, C and E, F and mix well. 


е») 


over and let the other side set. Then scramble 
a few times until egg is firm. Serve hot. 


STIR-FRIED EGGS WITH PORK, BLACK MUSHROOMS, AND CLOUD EARS 
Mo Shu Ro: Peking 


2 tablespoons peanut oil 
10 lb. ground pork 

Y teaspoon salt 

15 teaspoon minced ginger 
6 dried black mushrooms 
2 tablespoons cloud ears 


PREPARATION: 


I. Soak E in warm water 15 minutes. Discard 


water. Slice E in thin slivers. 


II. Soak F in warm water 15 minutes. Discard 


water. Shred. 


COOKING: 


1. 


2 


попур 


Put А in very hot skillet and bring to high 
heat. 


. Add B and C-D. Stir-fry until pork is well 


done. 


. Add E-G mixture. Stir-fry 1 minute. 
. Add H-I mixture. Stir-fry 1 minute. 


15 cup sliced bamboo shoots 
2 teaspoons light soy sauce 
2 teaspoons heavy soy sauce 
3 tablespoons peanut oil 

8 eggs 

3 scallions, sliced 


PA oe Da 


ш. Beat К lightly. Set aside. 
Iv. Mix C, D. Set aside. 

v. Mix E, F, G. Set aside. 
vi. Mix H, I. Set aside. 


5. Remove B-I mixture from pan. Set aside. 

6. Put J in very hot skillet and bring to high 
heat. 

7. Add K. Stir-fry until set firmly. Place K on 


platter; pour B-J mixture over it. 


8. Serve with garnish of L. 


STEAMED EGGS 


zing Don: Canton 


10 dried shrimp 

6 Chinese mushrooms 
1 scallion 

2 slices ginger 


6 eggs 


l4 cup ground pork 


F 

G. 2teaspoons sherry 

н. 2 tablespoons peanut oil 
1. 


115 teaspoons salt 
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PREPARATION: 
I. Wash and clean A, B. Soak in warm water 30 ш. Beat E; combine with A-D, F, C, Н, I, 15 
minutes; drain, saving 14 cup of the water. cup mushroom and shrimp water; mix well. 
п. Chop A, B, C, D very fine. IV. Place A-I mixture in a bowl. 
COOKING: 


1. Steam over boiling water in steamer 20 to 25 minutes. 


STEAMED EGG CUSTARD WITH SCALLIONS AND SOY SAUCE 
Tsung Fa Tsen Don: Canton 


A. 4 еррѕ р. 2teaspoons light soy sauce 
B. lpintsoup stock E. 2scallions, sliced 
C. 2scallions, sliced Е. 106 teaspoon salt 
PREPARATION: 

I. Boil water in steamer. ш. Heat B. 


п. Beat A; add F. 


COOKING: 
1. Place A in shallow serving dish suitable for 4. Steam 15 to 20 minutes. 

placement in steamer. 5. Remove from steamer. Sprinkle with D and E. 
2. Stir hot B into A. Serve. 


3. Sprinkle with C. 


STEAMED EGG CUSTARD Approved Ulcer Recipe 
Tsen Don Ta: General 


Halve C, tie in bundle for easy removal before serving. Omit E. 


PEKING CUSTARD Approved Ulcer Recipe 
Kao Don: Peking 


A. 4eggs E. l teaspoon salt 

B. 4-oz.can mushrooms (drained) Е. W teaspoon sherry 

с. 14 сир chopped frozen shrimp с. 1 сир chicken broth 

р. 14 cup ground pork н. 1 teaspoon sesame oil 

PREPARATION: 
I. Beat A. IV. Pour A-G mixture into well-greased baking 
II. Chop B into small pieces. dish. 

III. Combine A, B, C, D, E, F, G; mix well. 

COOKING: 

1. Preheat oven to 375°. 3. Sprinkle with H and serve. 


2. Bake A-G mixture until golden brown (about 
35 minutes). 
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STEAMED EGG CUSTARD WITH MINCED CHICKEN 
Gai Yung Don Tat: Canton 
3 eggs Е. 1 teaspoon sugar 


14 cup minced chicken breast 2 teaspoons sherry 


= Kc 


F. 
1 tablespoon melted lard с. 34 cup water 
H 


1 teaspoon salt 1 tablespoon chopped scallion 


PREPARATION: 
I. Beat A. ш. Sprinkle top with Н. 
п. Combine A, B, C, D, E, F, С; mix thor- 
oughly. 
COOKING: 
1. Steam 15 minutes over boiling water. 


STEAMED EGG CUSTARD WITH MINCED MEAT Approved Diabetic Recipe 
Tsing Don: Canton 


A. 2eggs D. 1 teaspoon salt 
B. 2 {о З tablespoons minced white meat E. 16 cup water 
chicken, shrimp, or pork F. lteaspoon chopped scallion 


с. lteaspoon peanut oil 

PREPARATION: 
I. Beat A. ш. Sprinkle Е on top. 
п. Combine A, B, C, D, E. Mix thoroughly. 


COOKING: 
]. Steam over boiling water 15 minutes. Serve hot. 


GOLDEN EGG WITH MEAT CONCENTRATE 
Gee Don Ro Sung: Adapted 


A. З tablespoons peanut oil E. 1 teaspoon salt 

B. 4 eggs ғ. cup meat concentrate (see Home- 

с. 15 сир (cut as below) fresh mushrooms Style Beef Concentrate) 

D. 1% cup shredded lettuce hearts с. 2scallions, minced 

PREPARATION: 

I. Cut C into 2 or 3 pieces each. 11. Break B into bowl; add C, D, E; beat slightly. 
COOKING: 

l. Put A in nonstick skillet over high heat, As soon as B-E is firm, remove to a plate. 


spreading A. Add B-E mixture and scramble. 2. Spread F, G over B-E mixture and serve. 


SMOKED EGGS 
Shuin Don: Peking 


A. 10 hard-cooked eggs E. з cup dark brown sugar 
B. 1⁄4 cup light soy sauce F. Мз сир red tea leaves 

C. W% teaspoon pepper с. Уз cup rice 

D. 11% teaspoons sugar н. 1⁄4 teaspoon sesame oil 


PREPARATION: 
1. Shell A. Slash each in 4 places, touching 
yolk. 
u. Mix B, C, D thoroughly. 
ш. Soak A in B-D mixture at least 2 hours, 
turning À over after 1 hour. 


iv. Mix E, Е, С. 


COOKING: 

1. Place prepared A on low heat. After several 
minutes, smoke will appear. Smoke A for 3 
to 5 minutes, turn over, and smoke for 3 more 
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v. Line a heavy iron pot with aluminum foil. 
Spread E-G mixture on foil. Top with a 
rack. 

vi. Arrange A on rack, cover tightly. (Reserve 
B-D sauce.) 


2. Remove A, place back in B-D sauce, discard 
E-G, add H, and let cool. 
3. When completely cold, quarter each A, and 


serve. 


GOLDEN COIN EGG 
Jing Tsen Don Bing: Hunan 


minutes. 
A. 2tablespoons peanut oil 
B. 6 hard-cooked eggs 
c. lhotgreen chili pepper 
D. 2 slices ginger 
E. ltablespoon chopped scallion 
F. 2tablespoons light soy sauce 
c. ltablespoon vinegar 


PREPARATION: 
І. Slice each B into 5 pieces; sprinkle both 
sides with M until well coated. 
п. Discard seeds and stem of C, then chop. 


COOKING: 


1. Heat A, brown B on both sides. 
2. Add C-K mixture, mix well. 


H. 1 teaspoon sugar 
I. 2 teaspoons sherry 
J. 16 teaspoon sesame oil 
к. 1 teaspoon cornstarch mixed with 
l tablespoon water 
a few lettuce leaves 
1 to 2 tablespoons cornstarch 


ap 


(Two tablespoons chopped sweet green pep- 
per may be substituted for C.) 


ш. Mix С, D, Е, Е, G, H, I, J, К. 


3. Place on top of L and serve. 


PRESERVED 100-YEAR-OLD EGGS 
Pi Don: General 


A. 4 preserved eggs 


B. 2 tablespoons vinegar 


PREPARATION: 
1. Remove shells from A. Whites will appear 
gray but translucent. ` 
п. Cut each egg into 6 lengthwise pieces. Yolk 
will appear gray-green-black. 


C. З slices ginger, minced 
D. 1 tablespoon light soy sauce 


III. Arrange sections of À on serving dish. 
Iv. Mix B, C, D. 


V. Pour over A. Serve. 
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PRESERVED 100-YEAR-OLD EGGS Approved Ulcer Recipe 
Pi Don: General 


A. 2 preserved eggs C. 26 teaspoon sugar (optional) 
B. 2tablespoons light soy sauce 


PREPARATION: 
I. Crack, peel A, rinse in water; cut each into п. Pour B over A; sprinkle with C. 
eighths. Note: Serve with congee or noodles. Sugar is 
used in Shanghai preparation. 
FRIED 100-YEAR-OLD EGGS 
Tza Pi Don: General 
A. 1 cup peanut oil E. 26 teaspoon sugar 
B. З 100-year-old eggs F. 2 teaspoons wine vinegar 
c. 1 salted egg с. teaspoon salt 
р. З tablespoons flour H. 2 tomatoes 


PREPARATION: 
I. Scrape ashes from B with a knife, wash. u. Break up yolk of C with fork and beat C un- 


Cover B with water, bring to a boil and cook til fluffy. 
3 minutes (so that B is firmed). Drain, cover ш. Mix in D gradually; add E, F, С, mix well. 
with cold water a few seconds. Shell: quarter Iv. Dip H in boiling water a few seconds; re- 
each B. move skin and cut H into slices. 
COOKING: 
1. Heat A to 375°. 3. Place in the middle of dish, garnish with H. 
2. Dip each B in C-G until well coated. Deep-fry Serve hot or cold. 


until all sides are golden brown. 


TEA EGGS 
Tsa Yieh Don: Peking 


A. Oeggs c. 11 tablespoons salt 
B. 2 tablespoons red tea leaves 


COOKING: 
1. Boil A 5 to 10 minutes. Discard boiling bring to boil. Add A, cook over low heat 
water, let A stand in cold water until cool. 1 hour. 
Then crack, but do not shell. ш. Remove from heat. Leave A in B-C mixture; 
п. Fill saucepan with 3 cups water, add B, C. remove when ready to eat. 


SWEET TEA EGGS 
Bing Tang Tsa Yieh Don: Peking 


Substitute 2 tea bags for B and 3 tablespoons rock sugar for C. 


FISH 


Much of the fish eaten in China is similar to Western types: carp, porgy, sea bass, catfish, cod, 
herring, trout, millet, smelt, sea perch, salmon, shad, tuna, snapper, sole, sturgeon, turbot. Shell. 
fish, too, include familiar varieties: shrimp, prawn, crab, lobster, clams, oysters, and scallops. 

Fish in China often are bought alive and kept in large vats of water until ready to be cooked. This 
retains their freshness; also it combats the lack of commercial refrigeration. Preserving, salting, or 
cooking techniques, too, are widely used at the time of the catch. Some Chinese are so fond of salted 
fish that they eat it at almost every meal; it is soaked, seasoned with fresh ginger, and steam cooked 


over rice. 

ABALONE SLICES (COLD) 
Bao Yu Pien: General 

A. 14 teaspoon peanut oil с. 1⁄4 cup abalone liquid 

B. can (8 oz.) abalone р. 1 teaspoon light soy sauce 

PREPARATION: 

I. Cut B into slices. ш. Soak B in marinade of C, D 15 minutes. 
n. Mix C, D. 

COOKING: 

1. Heat A in skillet until smoking hot and pour 2. Allow to cool (refrigerate if desired). Ar- 
over B-D. (Oil may be cooked in advance and range on platter and serve with toothpick to 
allowed to cool first.) spear individual slices. 

BRAISED SLICED ABALONE 
Hung Sao Bao Pien: General 

A. 2tablespoons peanut oil с. 1 teaspoon sugar 

B. 1 scallion (white part only), chopped н. 1-lb. can abalone 

c. 2 tablespoons light soy sauce I. 2 teaspoons cornstarch mixed with 

р. 2 teaspoons sherry 2 tablespoons water 

E. 1% cup chicken broth J. few drops sesame oil (to taste) 

F. 16 teaspoon ground pepper 

PREPARATION: 

I. Slice H into thin pieces. п. Mix C, D, E,F, C. 

COOKING: 

1. Heat A, add B, stir-fry a few seconds. 4. Thicken with I. 

2. Add C-G mixture, bring to a boil. 5. Add J and serve. 


3. Add H and cook 3 minutes. 
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ABALONE WITH MUSHROOMS AND BAMBOO SHOOTS 


Tsao Bao Yu: Canton 


A. 4tablespoons peanut oil 
B. 8 Chinese dry mushrooms 
C. 1 scallion 

D. 4 slices ginger 
PREPARATION: 


I. Slice E into small pieces. 
п. Wash B and soak in hot water 14 hour; cut 
each into 4 pieces. 
ш. Wash F and cut diagonally same size as E. 


COOKING: 
1. Heat A. 
2. Stir-fry B, C, D one minute. 


1-Ь. can abalone 

2 stalks Chinese cabbage heart 
14 can (8 oz.) bamboo shoots 
salt and pepper to taste 


tom ош 


Put into boiling water 1 minute; drain and 
let cold water run through. 

Iv. Slice G into small pieces. 

v. Cut C into l-inch pieces. 

vi. Slice D into strips. 


3. Add E, F, G. Mix well. 


4. Add H, cover and cook 2 minutes and serve. 


ABALONE WITH MUSHROOMS AND BAMBOO SHOOTS Approved Diabetic Recipe 
Er Dung Bao Yu: Canton 


A. 2tablespoons peanut oil 

B. 1 teaspoon chopped scallion 

с. 1 to 2slices fresh or pickled ginger 
D. 1 can (8 oz.) abalone 
PREPARATION: 


I. Slice D into thin, bite-size pieces. 


COOKING: 
1. Heat A, add B, C, and stir-fry briefly; add D, 


E, and stir 1 minute. 


E. 2to3 Chinese black mushrooms 
ғ. 1 сир shredded Chinese cabbage 
с. 14 cup shredded bamboo shoot 
H. salt, pepper to taste 


it. Wash E, then soak in warm water 15 minutes; 
drain; cut each into 3 to 4 pieces. 


2. Add F, G and stir-fry another 2 to 3 minutes. 
3. Add H and mix well. 


ABALONE WITH CHINESE CABBAGE HEARTS 
Bao Yu Bai Tsai Shing: Shanghai 


A. 2tablespoons peanut oil 
B. lor2cloves garlic 

C. 2teaspoons sherry 

р. cup liquid from Н 

E. 2tablespoons oyster sauce 
F. lteaspoon sugar 
PREPARATION: 


I. Cut H into 14-inch by 215-inch slices. 
п. Pound B with side of cleaver, discard skin. 
m. Mix C, р, E, Е, С. 
IV. Clean and wash J, cut into 4- or 5-inch-long 


с. 1% teaspoon sesame oil 
н. 1-lb. can abalone 
I. 2 teaspoons cornstarch mixed with 
2 tablespoons water 
J. llb. Chinese cabbage heart 
к. 15 teaspoon salt 


pieces, parboil 114 minutes. Bring water to 
boil, add K and J, bring back to boil and 
cook for a few seconds. Drain J and arrange 
on plate. 
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COOKING: 
1. Heat A, add B, stir-fry until light brown, add 2. Add H, cook 2 to 3 minutes. 

C-G mixture, bring to boil. 3. Thicken with I, place on top of J, and serve. 

ABALONE IN OYSTER SAUCE I 
Ho Yow Bao Yu: Canton 

A. 1 tablespoon peanut oil E. lteaspoon water chestnut flour or 
B. 1% can (80z.) abalone 2 teaspoons cornstarch 
с. 18 сир abalone liquid к. 14 cup warm water 
р. 114 tablespoons oyster sauce 
РКЕРАВАТІОМ: 
I. Cut B into slices 16 to 1/16 inch thick and no п. Mix C, D, E, F. Set aside. Stir well before 

more than 115 inches long. using. 
COOKING: 
1. Put A in very hot skillet. 3. Add C-F mixture. Stir-fry until sauce thick- 
2. Add B and stir-fry 1 minute over high heat. ens. Remove from heat and serve at once. 

ABALONE IN OYSTER SAUCE II 
Ho Yow Bao Yu: Canton 

A. 2tablespoons peanut oil F. lteaspoon sherry 
B. 1-lb. can abalone с. dash pepper 
с. 2tablespoons oyster sauce н. 2 teaspoons cornstarch mixed with 
D. 14 teaspoon sesame oil 2 tablespoons water 
E. 14 cup chicken stock 


PREPARATION: 

I. Cut B into bite-size pieces. (Liquid can be п. Міх С, D, Е, Е, С. 
saved to add to chicken broth to make soup.) 

COOKING: 

1. Heat A, stir-fry B several seconds. 3. Thicken with H mixture. 

2. Add C-G mixture, bring to boil. Reduce heat, 


and cook 2 to 3 minutes. 


ABALONE WITH OYSTER SAUCE Approved Diabetic Recipe 
Ho Yow Bao Yu: Canton 


A. 1 tablespoon peanut oil F. dash pepper 

B. 1% can (8 oz.) abalone G. few drops sesame oil 

C. 1 teaspoon light soy sauce H. 1 teaspoon cornstarch mixed with 
D. 2 teaspoons oyster sauce 1 tablespoon water 

E. 1⁄4 cup dietetic soup stock or water 

PREPARATION: 

I. Cut B into bite-size pieces. и. Mix C, D, Е, Е, С. 

COOKING: 

1, Heat A, add B, and stir-fry 15 seconds. and cook 2 to 3 minutes. 


2. Add C-G mixture; bring to boil. Lower heat 3. Thicken with H mixture. 


144 FISH 


ABALONE WITH ASPARAGUS AND TURKEY 
Lu Shun Bao Yu: Shanghai 


A. 14 сир vegetable oil F. З slices ginger 
B. 16 сап (8 oz.) abalone с. 34 cup chicken or meat stock 
C. 15 lb. asparagus н. 1 tablespoon cornstarch 
D. 1 cup shredded cooked turkey breast І. 1 tablespoon light soy sauce 
E. 4 02. canned or fresh button mushrooms 
PREPARATION: 

i. Slice B into thin pieces. Save juice as sub- п. French-cut tender C tips; discard tough 

stitute for water later. stems. 
ш. If fresh E are used, slice each into thirds. 
COOKING: 
l. Place A in hot skillet. Add B, C, stir-fry 2 3. Mix G, H, I, then add to skillet. Salt to taste. 
minutes. Serve hot. 


2. Add D, E, F, stir-fry 2 more minutes. If liquid 
is needed, add 14 cup B juice. 


BAKED FISH 
Gook Yu: Adapted 

A. З tablespoons peanut oil F. ltablespoon preserved horse bean chili 
B. 114 lbs. sea bass sauce 

C. salt to taste с. 3 tablespoons light soy sauce 

D. lemon or tomato sauce H& 4 teaspoon sugar 

E. 2scallions І. 1 tablespoon cornstarch 

J. 1 cup water 

PREPARATION: 

1. Wash B well, dry with paper towels. ш. Rub B thoroughly inside and out with C. 
п. Slit B diagonally at about 2-inch intervals. 
COOKING: 
1. Preheat oven to 425°. 3. Open foil, bake each side 10 to 12 minutes 
2. Pour A over B. Wrap prepared B in alumi- more. 

num foil. Bake 25 minutes. 4. Serve with D or catsup. 

OPTIONAL: 
5. Cut E into pieces 1 to 2 inches long. pan and cook until thickened. 


6. Combine E, F, G, H, I, J thoroughly in sauce- 7. Pour over fish and serve. 


BOILED FISH 
Shwintow Dow Si Yu: Canton 
4 cups water F. 2cloves garlic, chopped 
1 teaspoon salt 1 tablespoon minced scallion 
2 lbs. porgy 115 tablespoons light soy sauce 


1 tablespoon vegetable oil 3 slices ginger, minced 


E DE LU ED 
== Ф 


3 teaspoons salted black beans 2 teaspoons cornstarch in У; cup water 


PREPARATION: 
т. Scale C; slit skin diagonally at l-inch inter- 
vals. 


COOKING: 

1. Heat A, B in frying pan, bring to boil. Add 
C, continue boiling 5 minutes, covered. Re- 
move pan from heat and let stand 15 minutes. 
Drain water, place C in shallow bowl. 
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п. Combine D, E, Е, С, Н, I, J in saucepan, 


mix well. 


2. Heat D-J mixture, stirring constantly, until it 
boils and thickens. 
3. Pour D-J over C. Serve hot. 


BOILED FISH WITH SZECHUAN SAUCE 


Sao Yu: Szechuan 


1- to 114-lb. sea bass 

2 tablespoons peanut oil 

14 cup shredded bamboo shoots 
4 Chinese mushrooms 

1 tablespoon chopped scallion 

1 teaspoon chopped ginger 

1 clove garlic, minced 


Hom opem аш 


2 teaspoons light soy sauce 


PREPARATION: 


1. Wash A, make 3 or 4 diagonal slashes on 
each side. 


COOKING: 

1. Place A in frying pan, cover with boiling 
water and cook over low heat 3 minutes. Re- 
move from heat but leave in water 12 to 15 
minutes, remove to plate. 


2 teaspoons brown bean sauce 
15 teaspoon salt 

2 teaspoons sherry 

2 teaspoons vinegar 

] teaspoon sugar 


25 ги ya 


2 teaspoons cornstarch mixed with 
15 cup mushroom water 


п. Wash and soak D in warm water 15 minutes. 
Drain (save water for N) and shred. 


m. Mix H, I, J, K, L, M, N. 


2. Heat B, add C, D, E, F, G, stir-fry 1 minüte, 
add H-N mixture, stir until gravy is thick- 


ened; pour over fish and serve. 


BOILED FISH WITH SAUCE Approved Diabetic Recipe 
Shu Yu: Canton 


A. 1-lb. sea bass 

B. 1 small clove garlic, chopped 
C. 1 teaspoon chopped scallion 
D. 2 teaspoons light soy sauce 
PREPARATION: 


1. Wash and clean A. Slash diagonally twice on 
each side. 

COOKING: 

1. Cover A with boiling water and cook over low 
heat 3 minutes. Remove from heat and leave 
A in water 12 to 15 minutes. 


E. 14 teaspoon salt 

Е. l teaspoon cornstarch mixed with 
2 tablespoons water 

с. 1 teaspoon salted black beans 


. Combine B, C, D, E, F, G. 


=ч 
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2. Place А in dish. 
Heat B-G until it boils and thickens. 
. Pour B-G over A and serve. 


B 
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BOILED SEA BASS WITH SAUCE 
Shu Yu: Canton 


1- to 2-lb. sea bass 
3 slices ginger, minced 
2 to 3 cloves garlic, chopped 


2 scallions, sliced 


"Esos 


14 teaspoon salt 


PREPARATION: 
1. Bring 4 quarts of water to a rapid boil in a 
pot large enough to hold A flat, lengthwise. 
COOKING: 
l. Immerse A in boiling water. Simmer gently 
3 minutes. 
2. Remove pot from heat and let set for 15 min- 
utes. 
3. Remove A from water and place on serving 


dish. 


F. 6 tablespoons light soy sauce 
с. ltablespoon sherry 
н. 5 tablespoons peanut oil 

I. 2scallions, sliced 


п. Clean and wash A thoroughly. 
m. Mix B, C, D, E, F, C. Set aside. 


4. Cover evenly with B-G mixture. 
9. Bring H to smoking hot and pour over A-G 
combination. 


6. Serve with garnish of I. 


CANTONESE FRIED FISH Approved Diabetic Recipe 


Jien Yu: 


A. lcup peanut oil 

B. 1-to114-lb. sea bass 

с. 2teaspoons salt 

PREPARATION: 

I. Cut B into quarters or use whole. 
п. Mix C, D. Rub B thoroughly inside and out 
with C mixture, let B stand 15 minutes. 

COOKING: 

l. Heat A to 350? and fry B-F mixture until 
golden brown (about 5 to 7 minutes each 


side). 


Canton 
D. dash pepper 
E. legg 


F. 2tablespoons cornstarch 


ш. Beat E with 1 tablespoon F. Dip prepared B 
in E mixture, then roll in remaining portion 


of F. 


2. Serve with Chinese hot sauce (optional). 


PEKING FRIED FISH 
Gahn Jien Yu: Peking 


14 cup peanut oil 

115-lb. porgy 

2 teaspoons chopped scallion 
1 teaspoon sesame oil 


ЕЕ 


1 teaspoon chopped ginger 


E 1 tablespoon vinegar 


PREPARATION: 
1. Clean and wash B, dry between paper towels. 
Make 2 or 3 slashes on each side. 
п. Place C, Н in B cavity and rub outside with 


] scallion tied into a knot 
4 slices ginger 


G. 
H. 
I. 2teaspoons salt 
J. lto2tablespoons flour 
K. 


1 egg, beaten 
I. Let stand 15 minutes. 


ш. Coat B with J and roll in К. 
Iv. Mix E, F. 


COOKING: 


1. 


Heat А and in it brown B on each side- for 
15 to 1 minute. 


. Over medium heat, brown each side 3 to 5 


minutes longer; turn B over once or twice or 


until it is done. 
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. Remove B to plate. 
. Pour off excess oil, in same pan stir-fry C, D 


a few times, pour over D. 


. Serve with E-F mixture or Chinese hot sauce. 


CRISPY BASS 
Chui Pi Yu: Szechuan 


A. 2cups peanut oil 

B. 114-lb. sea bass 

c. ltablespoon chopped scallion 
D. 1 teaspoon chopped ginger 

E. 2tablespoons catsup 

F. 2tablespoons sugar 

с. 2 tablespoons vinegar 
PREPARATION: 


1. Clean and wash B, dry between paper towels. 
п. Mix К, L, M and rub all over B. 


COOKING: 

1. Heat A to 325°, deep-fry B until it is golden 
brown, about 5 minutes, turn over once or 
twice during frying; remove to a dish. 


salt to taste 

2 teaspoons cornstarch mixed with 
2 tablespoons water. 

1 tablespoon cornstarch 

11⁄4 teaspoons salt 

14 teaspoon pepper 

1 tablespoon white or yellow wine 


. Rub B with I, then coat with J. 


2. Heat 1 tablespoon A, add C, D, stir-fry 15 


minute; add E, F, G, H, and cook 1 to 2 min- 


utes; place in small dish and serve with B. 


PORK-COOKED WHOLE FISH 
Chuan Cheh Gwa: Fukien 


A. lto2cups peanut oil 

B. 1-lb. sea bass 

C. 2teaspoons cornstarch 

р. 1⁄4 lb. pork 

E. 10 dried shrimp 

F. 1 scallion 

с. 3slices ginger 

н. 11 tablespoons light soy sauce 
PREPARATION: 


I. Clean and wash B; dry between paper towels. 
Make two diagonal slashes on each side; 
coat with C. 

II. Cut D into thin slices, then into shreds. 


COOKING: 

1. Heat A to 350°; deep fry B-C until golden 
brown (about 4 to 5 minutes on each side) ; 
remove to a dish. 

2. Remove 2 tablespoons A to a pan, heat; add 
D, E, F, G, stir-fry about two minutes. 


2S 57 AG m 
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III. 


115 tablespoons vinegar 

2 teaspoons sugar 

2 teaspoons white wine 

Vp teaspoon salt 

% cup water 

2 teaspoons cornstarch mixed with 
2 tablespoons water 

pepper to taste 


Wash and clean E, then soak in cold water 
15 minutes; drain and chop. 


. Cut F into 1-inch pieces. 
. Mix H, I, J, K, L, M. 


3. Add H-M mixture; mix well and cook 1 more 


minute. 


4. Thicken with N. Pour sauce over fish, add O 


and serve. 
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FAMILY STYLE FISH 
Jia Shiang Yu: Adapted 


A. 5 tablespoons peanut oil 
B. 2-to 3-lb. sea bass 

с. % to 1 cup flour 

D. 2 scallions 

E. З slices ginger 
PREPARATION: 


1. Wash B well, wipe with paper towels. 
п. Make 4 diagonal slashes in skin on each side. 
ш. Spread С on paper; roll B in it. 


COOKING: 
1. Heat A, brown B-C on both sides. 
2. Pour half of A away. Add D-I mixture to B. 


Е. l teaspoon sugar 

с. ltablespoon sherry 

H. l5cup light soy sauce 
L 14 cup water 


Iv. Cut D into 2-inch pieces. 
у. Mix D, Е, Е, С, H, I. 


Cover and cook over low heat until fish is 
done (about 10 minutes). 


SZECHUAN STEAMED FISH 
Do Jiang Tsen Yu: Szechuan 


115- to 2-lb. carp 

14 cup peanut oil 

1 clove garlic, minced 

2 slices ginger, chopped 

1 tablespoon brown bean sauce 
l5 cup water 

2 teaspoons sherry 


оттоо мш > 


1 tablespoon light soy sauce 


PREPARATION: 
I. Scale, clean, and wash A, dry with paper 
towel, rub with N, O. 


COOKING: 

1. Place A in dish, steam in a steamer over boil- 
ing water 15 minutes or until done. Pour all 
the juice from A into another dish (may be 
added to Н to make 15 cup). 


2. Heat B to smoking, pour over A, return B to 


1 teaspoon sugar 
1 teaspoon salt 
1 tablespoon chopped scallions 


гле н 


1 tablespoon cornstarch mixed with 

l4 cup water 

M. anise pepper to taste 

l5 teaspoon salt 

14 to 10 teaspoon ginger juice (see Index) 


п. Mix C, D, E. 
ш. Mix G, H, I, J, К. 


pot, heat; when it is hot, add C-E, stir-fry 
1 minute, add ЕЁ, bring to boil. 

3. Add G-K mixture, cook for 1 minute. 

4. Thicken with L. Pour over fish, add M to 


taste and serve hot. 


STEAMED FISH I 
Tsen Yu: General 


A. lto2|bs. fresh fish (sea bass, halibut, 
snapper, pike, swordfish) 

] teaspoon salt 

2 scallions, sliced 

1 clove garlic, minced 


a 3 2 


3 slices ginger, minced 


ғ. l tablespoon salted black beans 
1 tablespoon sherry 

2 tablespoons light soy sauce 

2 tablespoons peanut oil 


w= TO 


2 scallions, sliced 


PREPARATION : 
I. Boil water in steamer. 
п. Clean A. 
ш. Rub B over A. Set aside 15 minutes. Wash 
A well. 


COOKING: 

1. Set A-B in serving dish suitable for steaming. 

2. Cover with C-F mixture. 

3. Sprinkle with G, H, mixture. 

4. Place dish in steaming utensil. Steam 18 min- 
utes. 
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IV. Mash F. 
v. Mix C, D, E, Е. 
vi. Mix G, H. 


5. Remove platter and fish; set aside. 
6. Heat I smoking hot and pour at once over 
fish. 


7. Garnish with J and serve. 


STEAMED FISH II 
Ching Tsen Yu: Szechuan 


l- to 114-lb. bass or trout 

115 teaspoons salt 

1 tablespoon white wine 

14 to l9 teaspoon pepper or to taste 


уд 


4 Chinese mushrooms 
PREPARATION : 
1. Clean and wash A; make 2 or 3 slashes on 
each side. 
п. Mix B, C, D, rub over A; place A on a dish. 
ш. Wash E and soak in warm water 15 min- 
utes, drain, cut each into 4 or 5 pieces. 
COOKING: 
1. Steam in steamer over boiling water 15 min- 
utes or until fish is done, discard pork fat and 


F. 1 scallion 
4 to 6 slices Virginia Ham 


G 
н. 4slices ginger 
І. few slices pork fat 
J. 3 cup chicken broth 
Iv. Cut F into 114-inch pieces. 
v. Spread G on top of A. 
vi. Spread E on top of G. 
уп. Put F, Н over E. 
уш. Arrange I on top of all. 


fish juice. 
2. Boil J, add to steamed fish and serve. 


CLEAR STEAMED TROUT 
Ching Tsen Yu: General 


1 whole trout 

2 oz. Virginia ham, sliced 

4 Chinese mushrooms 

% cup sliced bamboo shoots 
1 teaspoon salt 


ae Sage Rara 


4 slices ginger, slivered 
PREPARATION: 
I. Rub A with E inside and out. Place on dish. 
п. Wash C and soak in hot water 15 minutes. 
COOKING: 
1. Arrange B, C, D, Е, С over A. 
2. Pour H, I, J over A. 
3. Put dish on steaming rack in saucepan (be 
sure to prevent water from boiling over onto 


1 scallion, sliced 

1 tablespoon white wine 

1 tablespoon light soy sauce 
1 tablespoon peanut oil 
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salt to taste 


Drain and cut each into 4 pieces. 


ш. Міх H, I, J. 


dish). Cover saucepan tightly and steam A 
15 minutes. 

4. Add K. 

5. Serve hot. 
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STEAMED HOT AND SPICED FISH 
Wong Yo Tsen Yu: Szechuan 


A. 114-lb. bass 

B. 11% teaspoons salt 

C. ltablespoon sherry 

D. 2cloves garlic, chopped 
E. 1 red-hot pepper 
PREPARATION: 


1. Clean and wash A, dry between paper 
towels. Make 2 slashes diagonally on both 
sides. Rub inside and outside with B. 

п. Sprinkle A with C and marinate 10 min- 
utes. 

ш. Discard stem and seeds of E, chop. 

Iv. Soak F in a cup of water ] minute so that 
any sand will settle on bottom; remove F, 
wash, drain, and mash. 


COOKING: 


1. Steam in a steamer 15 minutes or until fish is done. 


F. З tablespoons salted black beans 
c. 114 teaspoons sugar 
н. 1 tablespoon light soy sauce 

L l piece caul fat 8 by 12 inches 
J. l tablespoon cornstarch 


v. Mix D, E, F, G, H well with 1 tablespoon 
water. Stuff A with 1 tablespoon of D-H 


mixture. 


vi. Wash I in warm water, dry between paper 


towels, sprinkle lightly with J. 


vil. Spread 14 of D-H mixture over I, J. 
уш. Place A on top of D-H mixture and place 


the other half of D-H mixture over A. 


1x. Wrap I over fish and place in a dish. 


FISH WITH SPICY BEAN SAUCE 
La Dow Ban Jiang Yu: Szechuan 


A. 114-lb. sea bass or porgy 
B. 1 teaspoon salt 
с. 16 сир vegetable oil 
р. tablespoon spicy chili bean sauce 
PREPARATION: 
т. Slit A skin diagonally, 1 to 11 inches apart. 
Rub with B inside and out. 
n. Place A on aluminum foil in pan for broil- 
ing. Pour C over A. Cover foil tightly over A. 
COOKING: 
l. Broil A-C 25 minutes, turn over, broil 20 
more minutes. 
2. Place D-H mixture in pot, cook until thick- 


E. 


F 
G. 
H 


3. 


2 tablespoons light soy sauce 
3 slices ginger, shredded 

1 scallion 

1 teaspoon cornstarch 


. Cut G into 1- to 2-inch pieces. 
. Mix well D, E, Е, С, Н, and 1⁄4 cup water. 


For a very spicy dish, add an extra teaspoon 
of D. 


ened. Pour over A. 
Lower broiling pan, cover with aluminum 
foil, cook 15 to 20 more minutes. Serve hot. 


SWEET AND SOUR FISH I 
Tang Tsu Yu: Shanghai 


3 cups peanut oil 

l- to 114-lb. porgy or bass 
% cup shrimp, diced 

15 cup peas 

1 tablespoon light soy sauce 
1 tablespoon sherry 

3 tablespoons catsup 


roms шо ш > 


1 tablespoon sugar 


I. 


J 
K. 
L 


115 tablespoons vinegar 

2 tablespoons cornstarch 

1 tomato 

] teaspoon cornstarch mixed with 
2 tablespoons water 

] teaspoon salt 


dash pepper 


PREPARATION: 

1. Mix L, M, N thoroughly. E: 

п. Slash both sides of B diagonally at 2-inch in- 
tervals, rub with L-N mixture. Roll in J so 
that B is coated with a thin layer. 

ш. Mix E, Е, С, Н, I and 1 tsp. J. 


COOKING: 
1. Heat A to 325°; deep fry B until golden 


brown (about 5 minutes). Remove to dish. 
2. Heat additional 1 tablespoon oil, stir-fry C 
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IV. Mix C with additional 14 teaspoon corn- 
starch and dash of salt. 

v. Place K in boiling water for a few seconds, 
remove, peel, and cut into cubes. 


] to 2 minutes, add D, stir for 1 minute. 
3. Add E, K, J mixture, stir until thickened. 
4. Pour over B and serve. Garnish with K. 


SWEET AND SOUR FISH П 


Tien Swan Yu: General 


l- to 2-lb. sea bass 

] tablespoon light soy sauce 
1 tablespoon sherry 

1 tablespoon peanut oil 

3 tablespoons peanut oil 

1 small onion 

1 carrot 


Шот шоо w > 


1 sweet pickle 


PREPARATION: 
1. Make 3 slash cuts (slightly penetrating the 
meat) on both sides of A. 
п. Mix B, C. 


ш. Marinate A in B, C mixture 10 minutes. 


COOKING: 
1. Bake A-D 25 minutes. 


2. Put E into very hot skillet and bring to high 
heat. 


1 scallion, sliced 

1 slice ginger, slivered 
l4 cup sugar 

14 cup vinegar 

] teaspoon cornstarch 
] teaspoon salt 


o2ZEB rR G y 


2 tablespoons water 


Iv. Brush A with D. 
v. Cut F, G, H into thin slices. Mix well. 
vi. Combine F-H with I, J. 
vu. Mix K, L, M, N, O. Preheat oven to 375°. 


3. Stir-fry F-J mixture 1-2 minutes. 
4. Stir in K-O mixture until sauce thickens. 
5. Pour over A and serve. 


FIVE WILLOW SWEET AND SOUR SEA BASS 
Wu Liu Yu: Hangchow 


A. 1-to 2-pound sea bass (or pike, carp, 
haddock, halibut, mackerel, bluefish) 

B. 1 teaspoon salt 

PREPARATION: 


I. Eviscerate, clean, and wash A. 


COOKING: 


1. Place platter with A-B in steamer containing 
boiling water. 
2. Steam 20 minutes (or until fish is done). 


п. Rub with B. 


с. 2tablespoons peanut oil 
D. sweet and sour sauce (see Index) 


ш. Place on deep serving platter. 


3. Remove platter and set aside. 
4. Heat C to smoking; pour over A. 


5. Pour D over A and serve at once. 
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WEST LAKE BOILED SWEET AND SOUR FISH 
Si Wu Tsu Liu Yu: Shanghai 


A. ]ll5.lb. bass or trout J. 2tablespoons light soy sauce 
B. 11% teaspoons salt K. 2teaspoons sesame oil 
с. 1 tablespoon sherry L. 3 tablespoons wine vinegar 
D. 1 scallion cut into 2- to 3-inch pieces M. 1 tablespoon cornstarch mixed with 
E. 2 slices ginger l5 cup water 
F. 3 tablespoons peanut oil м. 2scallions 
с. 1 or 2 cloves garlic, chopped о. 1% teaspoon pepper 
н. l cup fish soup P. 1 tablespoon shredded ginger 
I З tablespoons sugar 
PREPARATION: 


I. Clean and wash A, dry between paper towels. 
Split A open through stomach up to back. 
bone, so that fish becomes one flat piece. 


ш. 
. Mix I, J; K, L. 


cover fish) , boil 15 minute. 


Shred N diagonally into long strips. 


п. Add B, C, D, E to a pan of water (enough to 


COOKING: 
1. Add A to boiling B-E water mixture. Cover 


and cook 3 minutes; Remove pan from heat, 


2. Heat F, add G and stir-fry a few seconds. 
3. Add H, bring to a boil. 
4. Add I-L, stir well and thicken with M. 


5. Pour over A and serve hot. 


but leave A in water 10 to 12 minutes more; 
place À on plate, being careful not to break A. 
Sprinkle O over A and arrange N. P over 


top of A. 
= WEST LAKE STEAMED SWEET AND SOUR FISH 
Si Wu Tsu Liu Yu: Shanghai 
A. ll^5-lb. bass or trout H. 1 to 2 teaspoons sesame oil 
B. 3 tablespoons peanut oil І. l tablespoon cornstarch, mixed with 
с. 1 or 2 cloves garlic, chopped l5 cup water 
D. 1 cup fish soup J. 2scallions 
Е. 2 tablespoons light soy sauce K. 1 tablespoon shredded ginger 
F. З tablespoons wine vinegar L. 1 teaspoon salt 
c. 3 tablespoons sugar M. 1 tablespoon sherry 
PREPARATION: 


I. Clean and wash A, dry between paper towels. sides with L, M. 
Split through stomach up to backbone so п. Shred J diagonally into long strips. 
that fish becomes one flat piece; rub both nr. Mix E, F, G, H. | 


COOKING: 

3. Thicken with I. 

4. When A is done pour soup out, and arrange 
J and K on top of A. 


5. Pour B-I mixture over A and serve hot. 


l. Place A back side up and steam in steamer 
over boiling water 15 minutes or until done. 

2. Heat B, brown C, add D (chicken broth may 
be substituted) , bring to boil, add E-H. 
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FRIED FISH WITH SWEET AND SOUR SAUCE 


Tiem Sween Tza Yu: Canton 


A. 1 scallion c. 10 cup water 
B. 4 slices ginger н. 1 large tomato 
C. 1 teaspoon light soy sauce I. salt to taste 
D. З tablespoons vinegar J. l- to 114-lb. fried sea bass (see Cantonese 
E. З tablespoons sugar Fried Fish) 
F. 1 tablespoon cornstarch 
PREPARATION: 
1. Chop A, B. ш. Cut Н into small wedges. 


п. Mix A, B, C, D, E, F, С in saucepan. 


COOKING: 
2. Add H, I; mix well; bring to boil again. 


3. Remove from heat, pour over J. Serve hot. 


l. Bring A-G mixture to boil, stirring until 


thickened. 


FRIED FISH WITH SWEET AND SOUR SAUCE AND PEPPER 
Tiem Sween La Chiu Yu: Canton 


Add 2 tablespoons oil, 1 green pepper, and 1 or 2 red-hot peppers. In Step I, discard seeds of green 
pepper and red-hot peppers, slice each into long, thin pieces. In Step 3, heat oil in saucepan, stir-fry 
pepper and red-hot peppers 30 seconds and add A-I mixture from Step 2. Continue stirring until boil- 
ing and thickened. Pour over J, serve hot. 


RED-COOKED MANDARIN FISH 
Hung Sao Yu: Peking 


A. 6 tablespoons peanut oil с. lclove garlic, chopped 
B. 2-lb. sea bass н. 1⁄4 cup light soy sauce 
C. 1⁄4 сир sliced bamboo shoots I. 1 tablespoon sherry 

р. 8 Chinese mushrooms J. 1 teaspoon sugar 

E. 1 scallion K. 2 teaspoons cornstarch 
F. 2 slices ginger, chopped І. 16 cup chicken broth 
PREPARATION: 


Wash D, soak in warm water 15 minutes, 


1. Wash B well, dry with paper towels, and di- II. 
agonally slash on each side about 2 inches drain. Cut each into 4- to 5-inch pieces. 
apart. ш. Cut E into pieces 11/5 inches long. 


ту. Mix H, I, J, K, L. 


COOKING: 
l. Heat A. Brown B on both sides. Discard A, 


reserving 1to2 tablespoons. 


2. Add C, D, E, F, G, H-L mixture to B. Bring 


to boil, cover, and cook over low heat about 
30 minutes. During this time, baste B two or 
three times with sauce. Serve hot. 
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FISH WITH BROWN BEAN PASTE I 
Dow Ban Jiong Yu: General 


A. 2-lb. sea bass or porgy 

B. teaspoon salt 

с. 3 tablespoons brown bean paste 
D. 1 tablespoon brown sugar 

E. З slices ginger 

PREPARATION: 


1. Remove head from A, split A in half. Sprinkle 


with B. Place in shallow bowl for steaming. 


COOKING: 
]. Place A-H in steamer, steam 20 minutes. Re- 


move. 


2. In frying pan, heat I. When hot, add A-H. 


Е. 2scallions, minced 

с. 1 teaspoon cornstarch 

H. | tablespoon light soy sauce 
І. 4 tablespoons vegetable oil 


п. Mix C, D, E, Е, G, Н, and spread over A. 


Stir-fry 8 minutes; lower heat. If sauce be- 
comes too thick, adjust with more fish juice. 
Serve hot. 


FISH WITH BROWN BEAN PASTE II 
Dow Ban Jiong Yu Pien: General 


A. 4tablespoons vegetable oil F. 3 slices ginger 
B. llb.haddock. fillet sole. or flounder с. 2 scallions, minced 
с. 14% tablespoons cornstarch н. 1 tablespoon light soy sauce 
D. 3tablespoons brown bean paste І. 14 teaspoon salt 
Е. 1 tablespoon brown sugar J. 1 clove garlic, chopped (optional) 
PREPARATION: 
I. Cut B into slices 14 inch thick. Rub C over. п. Mix D, E, Е, С, Н, I, J with 14 cup water. 
COOKING: 
l. Place A in hot skillet. When heated, add B-C 2. Add D-J, lower heat, simmer 2 minutes, and 
and stir-fry 1 to 2 minutes. serve hot. 
FISH KOW 


Zomm oa я 


Yu,Kow: Canton 


1 lb. boned fish (sea bass, 
snapper, pike) 

3 tablespoons flour 

1 teaspoon sherry 

1 egg white 

peanut oil for deep frying 
2 tablespoons peanut oil 
1 clove garlic 

10 teaspoon salt 


PREPARATION: 

I. Cut A into l-inch squares. 

и. Mix batter of B, C, D; set aside. 
ш. Mix G, H, I; set aside. 


L slice ginger, minced 
J. 1⁄4 pound Chinese cabbage, sliced 
к. М cup sliced bamboo shoots 
L. 10 water chestnuts, sliced 
M. 16 cup water 
N. 1 teaspoon cornstarch 
о. З tablespoons water 
P. 1⁄4 teaspoon sugar 
Q. lslice ginger, minced 


Iv. Mix J, K, L; set aside. 
v. Mix N, O, P, Q; set aside; stir well before 


using. 


COOKING: 

1. Dip A into B-D mixture. p 

2. Deep fry in E at 400° 5 minutes; set aside. 

3. Put F into very hot skillet and bring to smok- 
ing. 

4. Add G-I and stir-fry rapidly 15 seconds to 
brown G slightly. 
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. Add J-L and stir-fry 1 minute. 

Add M, cover, cook 2 minutes. 

. Add A-D mixture and mix all thoroughly. 

. Add N-Q mixture slowly; stir-fry until sauce 
thickens and coats all ingredients well; serve. 
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SCALLION FISH 
Tsung Shang Yu: Shanghai 


A. 114-lb. sea bass, рогру, or red snapper 
B. 1 teaspoon salt 

C. 4 scallions 

D. 9 slices ginger, minced 

E. lclove garlic, minced 

PREPARATION: 


т. Clean and scale A. Slash skin diagonally at 
l- to 1ió-inch intervals. Rub on B inside 
and out. 

п. Slit C. Place aluminum foil in flat pan and 


COOKING: 

l. Broil A-C in pan 20 minutes, then turn over 
for another 20 minutes. 

2. Pour D-J in pot. Stir and heat. Pour over 
A-C. 


3 tablespoons vegetable oil 

1 teaspoon sugar 

2 tablespoons light soy sauce 
1 tablespoon cornstarch 


ome tos 


l5 cup water 


spread C on it. Place A on top. 
ш. Mix D Е, Е, С, Н. 
IV. Preheat broiler. 
v. Mix I, J and stir into D-H. 


3. Lower broiling pan. Cover A-C with addi- 


tional foil and cook 10 minutes. 


STUFFED SCALLION FISH 
Go Sao Yu: Shanghai 


A. 14 cup vegetable oil 

B. 114-Ib. sea bass, porgy, or red snapper 
c. 2tablespoons light soy sauce 

D. 1 tablespoon cornstarch 

E. 1 teaspoon sugar 

PREPARATION: 


I. Clean and scale B. Slash skin diagonally at 1- 
to 115-inch intervals. Rub Н on both sides 
of B. 


COOKING: 

l. Heat A in frying pan and fry stuffed B until 
fully brown on both sides. 

2. Remove 15 of A, lower heat, add C-F mix- 


ture and remaining G. Cover and simmer 15 


ғ. W cup water 


с. 4 scallions 
н. 1 65р. salt 
І. З slices ginger 
J. 6 oz. ground pork 


п. Chop one С with I and mix with J and a 
dash of additional salt. Stuff B cavity with 
mixture. 


ш. Mix C, D, E, F. 


minutes. Add a small amount of water if sauce 
becomes too thick. 
Note: Only very fresh fish should be stuffed. 
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BASS, TURNIPS, AND SPARERIBS 
Pai Gu Mun Yu: Peking 


A. 1 |b. spareribs с. Chinese parsley (optional) 
B. 114-lb. sea bass or porgy H. 4slices ginger, minced 
C. 1 teaspoon salt I. 2 scallions, minced 
D. 2 turnips J. 1l tablespoon light soy sauce 
E. dash black pepper к. 2 teaspoons cider vinegar 
F. 1 teaspoon sherry L. 1 teaspoon sesame oil 
PREPARATION: 
І. Clean and scale В. Slit skin diagonally every п. Cut A into pieces 2 inches long. 
34 inch. Rub with C. ш. Peel and shred D. 
COOKING: 
1. Wash A and simmer 1 hour in 1 qt. water. 3. Prepare sauce by mixing H, I, J, K, L. 


2. Add B-C, D, E, salt to taste, and boil 20 min- 4. Fish is dipped in H-L sauce for eating. 
utes. Add F. Serve in long dish; add G. 


PICKEREL BROILED IN FOIL 
Kao Yu: General 


A. 2-lb. pickerel or pike E. 2teaspoons light soy sauce 
B. 1 teaspoon salt Е. 1 tablespoon sherry 
с. З tablespoons salted black beans с. 6slices bacon 
D. З slices ginger, shredded 
PREPARATION : 
І. Soak C in 14 cup warm water 20 minutes or ш. Place A on a piece of aluminum foil and 
until soft. Mash C. spread C, D, E, F over A. Let stand 20 min- 
п. Scale and clean fish. Rinse in cold water and utes. 
dry with paper towel. Slash skin diagonally, IV. Cut strips of G in half and spread over A. 
l inch apart, across its width on both sides. Wrap foil tightly over A. 
Rub B over A and inside cavity. 
COOKING: 
l. Preheat broiler for 10 minutes. Place foil- bone easily. Open foil and Brown A 5 to 10 
covered A about 3 inches below heat. Broil minutes. Avoid scorching. Serve hot. 


about 30 minutes or until meat separates from 


BUTTERFISH IN BEER SAUCE 
Go Sao Gih Yu: General 


14 cup peanut oil 

11% lbs. butterfish (about 5) 
34 teaspoon salt 

3 scallions, shredded 

4 slices ginger, shredded 


1 tablespoon brown bean sauce 
1 tablespoon cider vinegar 

1 teaspoon light soy sauce 

1 tablespoon sherry 

34 cup beer 


s Dos wee 
Ede 


1 teaspoon sugar 2 teaspoons cornstarch 


PREPARATION: 

I. Scale and clean B. Rinse in cold water, thén 
dry with paper towels. Slash skin diagonally 
l inch apart across the width of the fish on 


COOKING: 

1. Heat frying pan. When hot, add A. 

2. Brown B in A 3 to 4 minutes on each side. 

3. Pour off excess A and add DJJ. 

4. Add 15 cup К, cover and simmer 15 minutes. 
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both sides. Rub C over B and inside cavity. 
п. Mix D, E, F, G, H, I,J. 


5. Mix L with rest of K so that no lumps remain. 
Add to frying pan to thicken sauce. Mix well 


and serve hot. 


RED-COOKED BLACKFISH 
Hung Sao Wu Yu: Shanghai 


4 tablespoons peanut oil 
l scallion 

2 slices ginger 

l blackfish (about 2 lbs.) 
1 tablespoon sherry 


ENS oO d 


PREPARATION: 
1. Clean and wash D, cut into 6 to 8 pieces. 
п. Cut B into 1-inch pieces. 


COOKING: 

1. Heat A, brown B, C; discard B and C. 

2. Add D pieces, brown on all sides: 

3. Add E-H mixture, bring to boil, cook over 


3 tablespoons light soy sauce 
] teaspoon rock sugar 

15 cup chicken broth 

10 teaspoon lard 


we TO оҥ 


15 to 1 teaspoon sesame oil 
nr. Mix E, F, G, H. 
low heat 25 minutes. 


4. Add I, cook on high heat until sauce is al- 
most dry. Add J and serve. 


RED-COOKED FISH WITH BEAN CURD 
Hung Sao Dow Fu Yu: Szechuan 


14 cup peanut oil 

l- to 114-lb. porgy 

1 tablespoon brown bean sauce 
2 tablespoons light soy sauce 

1 tablespoon sherry 


umm pou 


2 slices ginger, chopped 


PREPARATION: 
1. Wash and clean B, dry with paper towel, 
slash both sides diagonally at 2-inch inter- 
vals. 


COOKING: 

1. Heat A and brown B. 

2. Pour off excess A, add C-H mixture and I, 
bring to boil, lower heat and cover, cook 5 to 
7 minutes, spooning sauce over B and I once 


l5 teaspoon salt 
10 teaspoon minced garlic 
3 cakes bean curd 


ume Шо 


1 tablespoon cornstarch mixed with 
14 cup water 
к. 1 tablespoon chopped scallion 


п. Cut each I into 6 or 7 slices. 


ш. Mix C, D, E, F, G, H. 


or twice. 
3. Thicken sauce with J. Garnish with K. 
4. Add Chinese hot sauce, to taste. 
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RED-COOKED CARP WITH 
Fu Pi Hung Sao Yu 


bean curd skin to cover H. 
2 scallions, minced 

7 slices ginger, minced 

1 tablespoon sherry 


2 tablespoons light soy sauce 


ке ы e ee 


1 clove garlic, chopped 


PREPARATION: 
I. Soak À in hot water 20 minutes. 
n. Mix B,C, D, Е, Е, С. 
ш. Slit skin of Н diagonally every 1 inch and 
rub I over it. Take a piece of heavy-duty 


COOKING: 

l. Preheat oven to 350°. 

2. Place foil-wrapped A-I in oven. Cook 1 hour. 
3. Add 14 cup water to J. Mix until smooth. Add 


PAW a Шоо 


IV. 


BEAN CURD SKIN 
: Shanghai 
2 teaspoons brown sugar 
3-lb. carp, cleaned and scaled 
1 teaspoon salt 
2 teaspoons cornstarch 
1 cup broth 


3 tablespoons peanut oil 


aluminum foil longer than H and place it in 
large cooky pan. Place H in foil. 

Drape A over H, Pour B-G, K, over H. 
Sprinkle with L. Fold foil over to seal À in 


steam. 


to A-I as needed to thicken gravy. Check 
fish; if it comes off bone easily dish is ready 


to serve. 


RED-COOKED CARP WITH BEAN CURD SKIN Approved Ulcer Recipe 
Hung Sao Li Yu Dow Fu Pi: General 


A. 14 cup peanut oil 

B. 2-to 3-lb. carp, cleaned and scaled 
с. l tablespoon heavy soy sauce 

р. cup light soy sauce 

E. ltablespoon cornstarch 
PREPARATION : 


I. Soak H 30 minutes in hot water. Drain, cut 
into 2-inch squares. 
COOKING: 
1. Heat Dutch oven, add A; when hot add В. 
Stir-fry 5 minutes. 
2. Add C-G mixture; add H. Simmer, covered, 
30 minutes. When meat comes off bones (it 


F. 
G. 
H. 


1 tablespoon brown sugar 

1 cup pork soup 

14 lb. dried bean curd skin (about 
20 pieces 115 by 5 inches) 


] teaspoon salt 


и. Cut B into strips 115 inches thick. Rub 


CARP WITH BEAN 
Do Fu Mun Li Yu: 


6 oz. frozen broccoli tips 

6 black dried Chinese mushrooms 

2- to 3-lb. carp, whole, cleaned, scaled 
2 tablespoons sherry 

4 slices ginger 


=прор»> 


4 scallions 


e 


18 cup peanut or salad oil 


H. 


with I. Mix С, D E, F, С. 


should be soft enough to cut with chop- 
sticks; if it is not, cook 15 minutes longer, 
adding water if necessary), B is ready to 
serve. 


CURD CAKE 
Shanghai 
2 tablespoons light soy sauce 
1 teaspoon salt 
3 tablespoons salad oil 
4 cakes bean curd 
| di cup shredded fresh pork 
2 teaspoons cornstarch mixed with 
2 tablespoons water 


PR 


ш. 


со 
p 
à. 


Am oO DP 


EPARATION: 
. Cut A into pieces 2 inches long. 
. Soak B in hot water 14 hour; discard stems; 


slice each B into 3 to 5 pieces. 

Slit skin of C diagonally every 34 inch and 
rub I over it. Take a piece of heavy-duty 
aluminum foil longer than C and place it in 


OKING: 
Preheat oven to 350?. 
Place foil-wrapped fish in oven. Cook 50 min- 


utes. Remove from oven; open foil. Put A, L 


IV. 
. Add J to hot skillet. Add A, L. Stir-fry 3 


VI. 
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large cooky pan. Place C in foil. 
Mix D, E, F, G, H. Pour over C. 


minutes. Remove and place in dish. 
Dice K into squares and spread, with B, 
over C. 


over B-K. Seal foil, leave in oven 10 more 
minutes. 


. Add M to sauce in foil. Serve C with sauce 


poured over. 


CARP WITH BEAN CURD CAKE Approved Ulcer Recipe 
Dow Fu Sao Li Yu 


l4 cup vegetable oil 

2- to 3-lb. carp, cleaned and scaled 
1 slice ginger 

% cup light soy sauce 

115 cups pork stock 


2 teaspoons heavy soy sauce 


PREPARATION: 
1. Cut each G into 6 small pieces. 


II. 


Mix H, I, and 1 tablespoon D. 


COOKING: 


1. 


Dry S" 


Heat A in large frying pan. Add B, fry 
slightly on both sides 10 minutes. 


rAd ew Шо 


IV. 


: General 


4 cakes bean curd 

15 cup ground pork 
1 teaspoon cornstarch 
1 teaspoon salt 

1 cup flour 


l scallion tied in bundle 


. Slit B skin diagonally, at about 1 inch inter- 


vals; sprinkle with J, roll in K until coated. 
Stuff B with H mixture. 


2. Add C. remaining D, F and I. Simmer. covered, 


25 minutes. Remove C ; serve hot. 


RED-IN-SNOW CARP 
Shwe Tsai Li Yu: Shanghai 


2 tablespoons peanut oil 

1 scallion 

4 slices ginger, chopped 

1 carp (1 to 1% lbs.), sea bass, or porgy 
1 tablespoon sherry 


PREPARATION: 


I. 


Clean and wash D. 


COOKING: 


I 
2. 


Heat A, add B, C, stir-fry a few seconds. 
Add D, E, F, G and bring to boil; cover and 


cook 5 minutes. 


X xg 


15 cup sliced bamboo shoots 
1 cup chicken broth 

ló cup red-in-snow 

salt to taste 


H. Cut B into 2-inch-long pieces. 


3. Add H, I, and cook 2 to 3 more minutes, or 
until fish is done. 
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BEAN SAUCE STEAMED CARP 

Dow Ban Jiong Yu: Szechuan 
2-lb. carp or sea bass 2 teaspoons sherry 
l5 teaspoon salt 1 tablespoon light soy sauce 
l4 to 1/5 teaspoon ginger juice 1 teaspoon sugar 
14 cup peanut oil 1 teaspoon salt 


1 clove garlic, minced 1 tablespoon chopped scallion 


ZS PAG н 


2 slices ginger, chopped 1 tablespoon cornstarch mixed with 


c. GS e 


1 tablespoon brown bean sauce l4 cup water 
н. W cup water 


e 


anise pepper to taste 


PREPARATION: 
I. Clean and wash A, dry with paper towel, п. Mix E, F, С. 


rub with B, C. m. Mix I, J, K, L, M. 
COOKING: 
1. Place A-C in dish, steam in steamer over boil- to pot, heat; when hot, add E-G, stir-fry 4 
ing water 5 to 8 minutes or until done. Pour minute. add H. bring to boil. 
juice into another dish (may be added to H 3. Add I-M, cook 1 minute. 
to make 15 cup). 4. Thicken with N. Pour over fish; add O to 
2. Heat D to smoking, pour over A-C, return D taste and serve hot. 
SHANGHAI SMOKED FISH 
Shwin Yu: Shanghai 
A. 2 (0 З scallions, chopped F. 14 cup light soy sauce 
B. 5 slices ginger, chopped с. 10 teaspoon salt 
с. І cup sherry H. 1 pt. peanut oil 
D. 2% teaspoon five spices powder І. 1-to 2-lb. carp 
E. 1 tablespoon sugar 
PREPARATION: 
1. Wash I thoroughly. Dry well with paper ш. Mix A, B well with C, D, E, F, C. 
towels. rv. Marinate I in A-G mixture. Refrigerate at 
п. Cut I into -inch pieces (cross section). least 10 day. 
Leave in cool, drafty place for air-drying 30 v. Drain I thoroughly before frying, saving 
minutes. sauce mixture in small cooking pot. 
COOKING: 
1. Heat A-G in pot, bring to boil. Turn off heat 3. Dip each piece of fried I in cooked sauce for 
and add few drops sesame oil. a few seconds. Remove from sauce, and place 
2. Heat H in 2-qt. pot. Deep fry I at 350° until in container. Fish will be tastier if left in re- 
brown and crisp (about 3 minutes). frigerator overnight and eaten cold. 
ONION-BAKED FISH 
Yang Chung Kow Yu: Shanghai 
A. 2 medium onions D. l teaspoon sugar с. 14 teaspoon pepper 
B. 14 lb. flounder E. 1 teaspoon salt н. 2 tablespoons peanut oil 


c. 2tablespoons light soy sauce F. 2teaspoons sherry 


PREPARATION: 


I. Peel A and cut into thin slices. 
п. Line cooky sheet with aluminum foil, ar- 


range half of A on top of foil. 


COOKING: 
1. Preheat oven to 350°. 
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ш. Place B on top of half of A and spread the 


other half of A over B. 
iv. Mix C, D, E, Е, С, Н thoroughly; pour 
over B. 


2. Bake flounder 30 minutes. 


FISH BALLS 


Yu Yuen: General 


A. 1 Ib. fillet of flounder 
B. 3 water chestnuts 

C. 1 egg, beaten 

D. 3 scallions, chopped 
PREPARATION: 


1. Chop or grind A into fine pieces. Place in 
mixing bowl. 
п. Chop B fine. 
ш. Mix, B, C, D, E, F, С, Н and add to A. 


COOKING: 


1. Drop A-H balls into boiling water one at a 
time. 
2. When they float to surface, remove. 


1 slice ginger, minced 
15 teaspoon salt 


E. 

F. 

с. 415 teaspoons cornstarch 
H. 


1 teaspoon light soy sauce 


Combine thoroughly. 

IV. Form A-H mixture into balls, each contain- 
ing a heaping tablespoon of ingredients. 

v. Bring 2 qts. water to a rolling boil. 


3. Cool Serve with duck sauce or light soy 


sauce. 


TANGERINE FISH BALLS 
Chen Pei Yu Yuen: Canton 


A. 2 pieces (about 1-inch diameter) 
dried tangerine peel 
1 Ib. fillet of flounder 
. 1 ball salted turnip 
D. legg white 


PREPARATION: 

I. Soak A in warm water until soft (30 min- 
utes). Clean, rinse, and chop until quantity 
measures 1 tablespoon. 

п. Add A, C to B; chop very fine. 

ш. Beat D. 


COOKING: 

1. Place A-H balls in 1 qt. boiling water. When 
water returns to boil and balls float, they are 
done (about 2 to 3 minutes). 


34 teaspoon salt 
15 teaspoon sugar 
115 teaspoons sherry 


памти 


1 tablespoon cornstarch 


IV. Combine A, B, C, D, E, F, G, H, beat with 
fork or chopstick until smooth. 

у. Using a porcelain Chinese soup spoon, scoop 
and form balls. 


2. Remove balls to dish. Serve plain, with vege- 
tables (see Fish Balls with Vegetables), or in 


soup (see Fish Balls and Ham Soup). 
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BRAISED FISH BALLS WITH OYSTER SAUCE 
Ho Yow Yu Yuen: Canton 


6 tablespoons peanut oil с. 1 cup frozen peas 
1 tablespoon chopped scallion 1 tablespoon oyster sauce 
2 slices ginger, chopped 2 teaspoons cornstarch 
18 to 20 fish balls (see Tangerine 
Fish Balls) 


E. біо 8 Chinese mushrooms 
ғ. 1 cup bite-size pieces bamboo shoots 


dS ыы 


2 teaspoons sherry 
1 cup water 


PAO уу ш 


salt to taste 


PREPARATION: 
1. Wash E, soak 15 minutes in warm water. п. Defrost С. 
Drain, crosscut each into quarters. ш. Mix H, I, J, K. 
COOKING: 
1. Heat A, stir-fry B, C a few seconds. 4. Add H-K mixture, stir well until thickened. 
2. Add D, E, F, stir-fry 2 minutes. Add L; serve hot. 


3. Add G, cook 1 minute. 


FISH BALLS WITH VEGETABLES 


Yu Yuen: Canton 


A. 6 tablespoons peanut oil с. 1102 cups l-inch-wide pieces Chinese 
B. l tablespoon chopped scallion celery cabbage, cut diagonally 
C. 4slices ginger, chopped н. 15 сир chicken broth 
р. 18to 20 fish balls 1. 2teaspoons sherry 

(see Tangerine Fish Balls) J. 2teaspoons cornstarch 
Е. 6to8 Chinese mushrooms K. saltto taste 
F. 1 cup bite-size pieces bamboo shoots 
PREPARATION: 

1. Wash E, soak 15 minutes in warm water; п. Mix I, J with 14 cup water. 

drain, cut each into 3 or 4 pieces. 
COOKING: 
1. Heat A, stir-fry B, C a few seconds. 3. Add H, cook 2 to 3 minutes. 
2. Add D, E, Е, С, stir-fry 2 minutes. 4. Thicken with I-J mixture; add K. 

GOLDEN FISH ROLLS 
Don Pi Yu Guan: Hupeh 

A. 14 cup peanut oil F. 3 slices ginger, minced 
B. 6 eggs G. 2 teaspoons sherry 
C. 16 teaspoon salt н. M teaspoon salt 
D. 1 lb. fillet of flounder, minced (or crab 1. dash black pepper 

meat, freshly cooked; or shrimp, shelled J. 1 іеаѕрооп cornstarch 


and deveined) к. 34 cup soup stock 


E. 4scallions, minced 


PREPARATION: 
1. Mix D, E with F, G, H, I, J. , 


COOKING: 

1. Put 2 tablespoons A in 8-inch skillet, heat and 
spread. Add a cooking ladleful of B-C mix- 
ture to form skin about 8 inches in diameter. 
Using low heat, make 6 such skins. 

2. Divide D-J mixture into 6 equal portions. 
Place 1 portion in each egg skin, and roll 6 
fish rolls. 
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п. Break B into bowl, add C, beat mixture lightly. 


3. Fry fish rolls over medium heat in remaining 
A, turning to ensure even cooking. Add K, 
cover and simmer 10 minutes. To serve, cut 
rolls crosswise, thereby forming round slices 


with golden edges. 


GOLDEN FISH ROLLS WITH SPINACH 
Don Pi Yu Guan Bo Tsai: Hupch 
In Step 3, after rolls are fried, remove. Place 14 cup chicken soup in frying pan, add 1 pkg. frozen 
(thawed) spinach (10 oz.), cover, simmer 2 minutes. Place spinach in a large shallow bowl. Place 
golden rolls on top and serve. Color contrast will be excellent. 


GOLDEN SHRIMP AND PORK ROLLS 
Don Pi Sha Guan: Hupeh 


Substitute 1 lb. shelled and deveined shrimp and 15 lb. chopped pork for D. In Step 3, after frying 


rolls, add % cup hot water. Cover, and simmer 40 minutes. 


FRIED FISH CAKES I 
Yu Bing: Shanghai 


A. 4tablespoons peanut oil н. ltablespoon light soy sauce 
B. l5 lb. fillet of flounder, bass, or haddock, I. 1 teaspoon cornstarch 
minced J. dash salt, pepper 
C. 1 cup thinly sliced bamboo shoots к. З tablespoons mushroom water 
D. 6 Chinese dried mushrooms І. 1 teaspoon cornstarch 
Е. 1% сир thinly sliced Smithfield ham M. 10 dried shrimp, chopped 
Е. 1 scallion №. 2 teaspoons sherry 
с. 1 teaspoon sugar о. salt to taste 
PREPARATION: 


I. Mix B with I, J. 
п. Wash M. Marinate M in N. 
ш. Mix B mixture and M, N and shape into 
12 cakes. 


COOKING: 

l. Heat A in frying pan; brown B cakes lightly 
on both sides (from Preparation Step III) ; 
remove to dish. 


2. Add C, D, E, F to same pan, stir-fry 1 minute. 


IV. Wash D and soak in water 15 minutes; 
drain, saving 3 tablespoons (K); cut each 
D in half. 

v. Slice F into l-inch pieces. 


vi. Mix K, L. 


3. Replace B cakes in pan, mix well with other 
ingredients. Add G, H; cover and cook over 
low heat 2 minutes. 


4. Add O and thicken with K, L; serve. 
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FRIED FISH CAKES II 
Jien Yu Bing: General 


A. З tablespoons peanut oil F. 1 slice ginger, minced 
B. 1 Ib. fillet of flounder с. M teaspoon salt 
c. 8 water chestnuts H. 41% teaspoons cornstarch 
D. legg, beaten І. 1 teaspoon light soy sauce 
E. З scallions, chopped J. water chestnut flour, as needed 
PREPARATION: 

1. Chop or grind B into fine pieces. Place in Combine thoroughly. 

mixing bowl. IV. Form mixture into flat patties, each contain- 


п. Chop C fine. 
ш. Mix C, D, E, F, G, H, I, and add to B: у. 


ing a heaping tablespoon of ingredients. 
Dust patties with J. 


COOKING: 

1. Heat A. 2. Fry patties until golden brown. 3. Serve with duck sauce or light soy sauce. 

CORNMEAL FISH CAKES 
Jien Yu Chio: Tientsin 

A. peanut oil 114 inches deep in deep-fat fryer с. 114 teaspoons salt 

B. %4 cup cornmeal н. 1 lb. flounder fillet or peeled shrimp (or 
C. Зд cup flour 15 |b. shelled, chopped clams) 

D. 214 cup minced scallions . legg 

Е. 14 teaspoon baking soda J. 11 cups buttermilk 

Е. 116 teaspoons baking powder 
PREPARATION: 

1. Mix B, C, D, E, F, G in large bowl. ш. Combine Н, I, J with B-G mixture in bowl; 
п. Grind Н or chop very fine. mix well. 
COOKING: 
l. Heat A to 325°. 3. Drain cakes on absorbent paper. Serve with 
2. Drop 1 teaspoon B-J batter at a time into A, catsup (optional). 

turning until cakes are browned (2 to 3 min- 
utes). 
FLOUNDER FILLET WITH WOOD EARS AND PEAS 
Mo Er Ching Do Yu Pien: Shanghai 

A. 18 cup peanut oil c. ltablespoon light soy sauce 

B. 1% lb. fillet of flounder н. 16 teaspoon sugar 

C. 12 pieces wood ears 1. 14 cup chicken broth 

D. 2cups defrosted frozen peas J. 2 teaspoons sherry 

E. 1 scallion K. 1 tablespoon cornstarch mixed with 

F. 3slices ginger, shredded М, cup water 


PREPARATION: 
I. Slice B into 14-inch pieces and mix with half 
of K mixture. 
п. Wash C thoroughly, soak in hot water for 
COOKING: 
1. Heat A, add B, stir-fry 1 to 2 minutes, remove 
to dish. 
2. Leave 3 tablespoons oil in pan, add C, D, E, 
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30 minutes, drain and shred. 
ш. Cut E into 1-inch pieces. 
Iv. Mix С, Н, I, J. 


F, stir-fry 2 minutes; add G-J mixture, mix 
well. 

3. Return B to pan, add rest of K, stir until 
thickened, serve hot. 


FLOUNDER FILLET WITH CHINESE BROCCOLI 


Gai Lan Yu Pien: Canton 


l5 cup peanut oil 

4 slices ginger 

1%- to 1-lb. fillet of flounder 
4 teaspoons cornstarch 

1 teaspoon salt 


amo Ow Pp 


6 Chinese mushrooms 


PREPARATION: 

1. Cut C into pieces 1 inch wide, scoring each 
piece twice before severing. 

п. Wash F, soak 15 minutes in warm water. 
Drain (saving water to mix with D) and 
quarter each. 

COOKING: 

1. Heat A, add B, stir-fry several seconds. 

2. Add C-E mixture, stir 1 to 2 more minutes, 

and remove to a dish, leaving only 3 table- 
spoons À in pan. 


3. Add F, G to remaining A in pan, stir-fry 3 


с. l5 lb. Chinese (or American) broccoli or 
cabbage 
н. 2teaspoons sherry 
І. 2 tablespoons oyster sauce 
J. 1 teaspoon sugar 
K. salt, pepper to taste 


ш. Mix D with 14 cup F water. 
IV. Mix C, half of D mixture, and E. 

v. Cut G into 2- to 3-inch diagonal segments. 
vi. Міх Н, I, J; add remaining D mixture. 


minutes. 

4. Add 14 cup water and H-J mixture, stir until 
thick. 

9. Return C-E mixture to pan, add K, mix well, 
and serve hot. 


BARBECUED FLOUNDER FILLET 
Kow Yu Pien: Adapted 


A. 1-lb. fillet of flounder 
B. З tablespoons peanut oil 
c. 3 tablespoons light soy sauce 
D. 15teaspoon salt 
PREPARATION: 
I. Wash A and dry with paper towel. 
II. Marinate A in B, C, D, E, F, G sauce and 
place on barbecue rack. 
COOKING: 
1. Place rack several inches above charcoal, bar- 
becue fillet 15 minutes; brush on more mari- 


Е. 14 teaspoon five spices powder 
F. 2 tablespoons sherry 
с. 2 teaspoons chopped ог 

15 teaspoon powdered ginger 


ш. Start charcoal fire and let burn until coals 
are red-hot. 


nade and cook 5 to 10 minutes longer—or 


until fully cooked. 
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FILLET OF SOLE WITH BEAN SPROUTS 
Yu Pien Tsao Dow Ya: Shanghai 


2 cups vegetable oil 

1 lb. fillet of sole 

2 scallions 

4 slices ginger, shredded 

2 cloves garlic 

2 teaspoons brown bean sauce 
2 teaspoons light soy sauce 


Hom nh oa BP 


2 teaspoons sherry 


PREPARATION: 

1. Wash B and dry with paper towel, cut into 
114-inch pieces, then coat each side with 
cornstarch. 

п. Cut C into 1-inch pieces. 


COOKING: 

1. Heat A to 375°, deep fry B until golden brown 
(about 1 to 2 minutes), remove B to dish. 

2. Leave 2 tablespoons A in pan, heat, and add 
C, D, E, stir-fry a few seconds. 


І. 2teaspoons vinegar 
J. lteaspoon sugar 
K. 10 teaspoon salt 
L. 2teaspoons cornstarch mixed with 
1 cup water 
M. Chinese hot sauce to taste (optional) 
N. 10 teaspoon salt 
о. llb. bean sprouts 


ш. Pound E with side of cleaver, discard skin, 
then mince. Mix F, G, H, I, J, K, L, M. 
IV. Bring 115 qts. water to boil, add N and O, 


stir well, remove from water and drain. 


3. Add F-M mixture to C-E mixture, stir until 
sauce is thickened. 
4. Put B on a dish, add O and pour thickened 


sauce over all. 


STIR-FRIED HADDOCK FLAKES 
Tsao Yu Pien: General 


A. 6 tablespoons vegetable oil 

B. 1 Ib. fillet of haddock 

C. 2 heaping tablespoons cloud ears 
D. б dried mushrooms 

E. 2stems celery 

F. 1 package (10 oz.) frozen peas 
PREPARATION: 


у. Slice B into strips $$ inch by 2 inches by 
5% inch. Marinate in J, K. Then mix, and 
coat with L. 

п. Soak D in hot water 20 minutes. Cut off 
stems, cut into 3 pieces each. Reserve water. 


COOKING: 


l. Place 5 tablespoons A in large frying pan. 


Stir-fry B 3 minutes, remove from pan. 


9 slices ginger 
2 to 3 scallions, minced 
dash black pepper (optional) 


G 
H 

I 

J. 1 teaspoon salt 
K. 3 tablespoons sherry 
E 


3 tablespoons cornstarch 


ш. Cut E into pieces 1% inch thick, across grain. 

Iv. Defrost F. 

v. Soak C in hot water 20 minutes, drain, and 
wash. 


2. Place remaining A in pan. Add C, D, E; cook 
5 minutes. Add F, G, H, cook 1 minute more. 
3. Add B, I. Stir a few times. Serve hot. 


STIR-FRIED FILLET OF SOLE, FLOUNDER, OR SEA BASS FLAKES 
Tsao Yu Pien: General 
Substitute fillet of sole, flounder, or sea bass for B. Cook 2 minutes in Step 1. 
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FRIED SMELTS 
Jien Sa Tsan Yu: General 


A. 1 cup vegetable oil E. 1 tablespoon sherry 
B. 15 smelts (1 lb.) F. 4slices ginger 
с. 14 cup light soy sauce с. 1 bunch Chinese parsley (optional) 
р. 24 teaspoon five spices powder н. 14 teaspoon sesame oil (optional) 
PREPARATION: 
І. Clean and scale B, drip dry in colander, ш. Marinate B іп C-F sauce 30 to 60 minutes. 
then dry with paper towels. Drip dry in colander. 


п. Make sauce by mixing together C, D, E, F. 


COOKING: 
1. Heat A to 375°. Deep fry B-F. Sprinkle with С, Н. Use toasted salt and anise pepper mixture 
as dip (see Szechuan Pepper Salt). 


FRIED BLOWFISH TAILS 
Jien Yu Wei: General 
Substitute 15 blowfish tails for B. (Tails are skinned and no scaling is required.) 


SMELTS FRIED IN EGG BATTER 
Jien Sa Tsan Yu: General 


A. 1 сир vegetable oil E. 5 tablespoons flour 
B. llb.smelts or blowfish tails F. legg, beaten 

C. 34 teaspoon salt c. 2tablespoons water 
D. dash black pepper H. 2scallions, chopped 
PREPARATION: 


I. Scale and clean B. Dry with paper towels. п. Mix Е, Е, С, Н to a smooth batter. 
(If blowfish tails are used, tails are skinned nr. Mix E-H batter with B; let stand 10 minutes. 
and no scaling is required.) Flavor B with 


CID: 


COOKING: 
1. Place A in frying pan; heat to 375°. 2. Add batter-covered B to pan. Deep fry on 


each side 5 minutes. 


FLOUNDER FILLET FRIED IN EGG BATTER 
Jien Bien Yu Pien: General 


Substitute 1 Ib. flounder fillet for B, and dry and cut fillet into 1-inch strips before dipping in E-G. 


EEL FRIED IN EGG BATTER 
Soo Tsao Wong San: General 
Substitute 1 lb. skinned eel for B and increase cooking time to 6 minutes each side. To skin eel; take a 
piece of wood at least 24 inch thick and 24 inches long, and place the eel on it. Force an ice pick (or 
nail) behind the head and into the board. With a sharp knife, cut the skin 14 inch below the pick. With 


pliers, pull skin off. Clean and slice eel into 1-inch pieces. 
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STEAMED SHAD 
Tsen Sih Yu: Shanghai 


A. 3-lb. shad, cleaned 

B. 116 teaspoons salt 

C. 2scallions 

D. 1⁄4 сир shredded Virginia ham 
E. 9 slices ginger, shredded 
PREPARATION: 

I. Scale and clean A, rub with B. 
COOKING: 


1. Place A-B in large bowl. Place bowl in 
steamer. 

2. Place C inside fish cavity. 

3. Spread D, E and F over А-В. 


F. ltablespoon sherry 
G. 2teaspoons shredded ginger 
н. 3tablespoons cider vinegar 
І. lto2tablespoons light soy sauce 


II. Cut each C into 4 sections. 


4. Steam for 1% hours or until meat separates 
easily from bones. 


5. Mix G, H, I and serve as sauce for dipping. 


STEAMED SHAD Approved Ulcer Recipe 
Tsen Sih Yu: Shanghai 
Omit C, E, H and use I alone for dipping; mince D very fine. 


SHAD WITH MELON 
Fu Gwa Si Yu: Canton 


A. 2-lb. shad 

B. 1 tablespoon salted black beans 
C. 4slices ginger 

D. 1 scallion, minced 

E. 2 tablespoons sherry 

Е. 1 teaspoon sugar 
PREPARATION: 


I. Scale, clean, wash, and dry A. Rub with K. 
п. Soak B in hot water 10 minutes, drain, then 
mash. 
COOKING: 
1. Preheat oven to 350°. 
2. Place a large piece of heavy-duty aluminum 
foil on a cooky pan. Place A on it. 
3. Mix B, C, D, E, F, G, H; pour over A. Seal 
foil over tightly. 
4. Bake 40 minutes. 


c. 3tablespoons light soy sauce 
H. 4 tablespoons salad oil 
IL 1 bitter melon or cucumber 
J. 1 tablespoon cornstarch mixed with 14 cup 
water 
к. |] teaspoon salt 


ш. Peel I, remove seeds, and slice. 


5. Remove from oven, open foil and add І around 


A. Close foil and bake 20 minutes. 
6. Pour A juice into small pot. Add J. Cook to 
thicken gravy. 


7. Pour over A. Serve hot. 


SHAD ROE CAKES 
Jien Yu Tze: Shanghai 


peanut oil for deep frying 
1% |b. shad roe 
1 egg, beaten 


ы Фф Se 


] scallion, minced 


E. 2tablespoons cornstarch 
F. 34 teaspoon salt 
€. dash black pepper or paprika 


PREPARATION: 


1. Wash B and remove membrane. 


COOKING: 
1. Heat A in deep fryer. 


2 cups chicken soup 

2-lb. red snapper or sea bass 
5 slices ginger, chopped 

3 scallions, chopped 


поруро» 


3 tablespoons peanut oil 


PREPARATION: 
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* п. Mix B, C, D, E, Е, С until smooth. 


2. Add 1 tablespoonful B-G mixture at a time 
and fry until golden brown. Serve hot. 


RED SNAPPER FLAKES 
Tsu Yu Pien: Peking 


F. 114 teaspoons sherry 

с. dash black pepper 

н. 1 teaspoon light soy sauce 
I. Chinese parsley (optional) 


т. Scale and clean B. Fillet, cut into 114-inch п. Mix 14 C-D with Е. 


squares. 


COOKING: 


1. Put A and 1 cup water in 3-qt. saucepan. (If 2. Heat E in small frying pan. Stir in F, G, H. 


homemade chicken soup is available, use full 


. Pour mixture over fish. 


Os 


strength.) Bring to boil, add B and rest of 4, Sprinkle I over it and serve. Substitutes for 
C, D. Boil 5 minutes or until B changes color. B аге 1 to 144 lbs. flounder, sole, or haddock 
Transfer B flakes to platter. Keep hot. fillets. 


2-lb. red snapper 

1 teaspoon salt 

4 oz. ground pork 

2 slices ginger, minced 

2 scallions, minced 

2 teaspoons sherry 

2 teaspoons light soy sauce 


ZTommoons» 


1 teaspoon cornstarch 


PREPARATION: 


STUFFED RED SNAPPER 
Yu Riong Ro Bing: Shanghai 


1 teaspoon brown sugar 

3 slices ginger 

2 scallions 

1 tablespoon cornstarch 

114 cups water 

2 tablespoons light soy sauce 


oZ PRG у 


5 stalks Chinese parsley (optional) 


І. Clean A. Make diagonal slashes in skin, one п. Mix C, D, E, F, С, Н and stuff A with 


inch apart. Rub B over skin. 


mixture. 


ni. Mix I, J, K, L, M, N for sauce. 


COOKING ; 
1. Fry A-H in skillet with 1 cup hot oil, until mer A 15 to 20 minutes on each side. Add 
browned on both sides. Pour off excess oil. small amount of water, if needed. Serve hot. 


2. Add I-N sauce to skillet; cover tightly. Sim- O may be sprinkled on top, if desired. 
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FISH MAW IN CRAB SAUCE 
Sha Hwang Yu Du: Shanghai 


A. 4tablespoons vegetable oil H. 4oz.crab meat 

B. 4 slices ginger, chopped I. 1 teaspoon sugar 

C. 2scallions, chopped J. 1 tablespoon cornstarch 

D. 2 cups chicken soup к. З tablespoons sherry 

Е. 15 teaspoon salt L. 1 tablespoon light soy sauce 
F. 6 Chinese mushrooms M. 16 cup mushroom water 

G. 4oz.fish maw 

PREPARATION: 

L Wash G in cold water and soak overnight. squeeze out water. Cut into bite-size pieces. 
Squeeze out water. Cook in boiling water п. Soak F in warm water 20 minutes. Discard 
with 4 slices B and 2 tablespoons K for 10 stems and cut each into three pieces. 
minutes. Drain; rinse with cold water; ш. Mix I, J, 1 tablespoon К, L, M until smooth. 

COOKING: 

1. Put 2 tablespoons A into deep frying pan (or 3. Into same frying pan put rest of A and heat. 
wok). Add B, C. Stir-fry 1^ minute; add р, Add Н, stir-fry 16 minute. 
E. F. Bring to boil. 4. Add I, J, K. L, M to make crab sauce. 

2. Add G and simmer 15 minutes. Place in 9. Pour sauce into fish maw soup and serve. 


serving bowl. 


SWEET AND SOUR SAUCE FISH STICKS 


Tien Swan Yu Tiao: General 


A. 2 tablespoons peanut oil Е. 4 tablespoons sugar 
B. 15 cup subgum ginger and juice to cover F. 2tablespoons heavy soy sauce 
(mixed sweet pickles may be substituted) с. 1 cup soup stock 
с. 4 teaspoon garlic powder H. 2tablespoons cornstarch 
р. 4 tablespoons vinegar I. 1 package frozen fish sticks 
PREPARATION: 
1. Heat A to smoking hot. Set aside to cool. u. Mix C, D, E, F. ш. Mix G, H. 
COOKING: 
1. Bring A to high heat again. to boil. Cook 2 minutes. 
2. Add B and juice. Stir-fry 30 seconds. 4. Add C, H slowly. Stir-fry until sauce thickens. 
3. Add C-F mixture. Add I. Stir well and bring Serve. 
BRAISED FROGS' LEGS WITH VEGETARIAN STEAK 
Tien Gee Mun Kow Fu: Shanghai 
A. 10 сир vegetable oil н. 115 tablespoons light soy sauce 
B. 5 oz. vegetarian steak 1. 5 slices ginger 
с. 2scallions J. 1 teaspoon sugar 
р. 11. frogs’ legs к. 1 сир chicken soup 
E. 2teaspoons cornstarch г. l tablespoon cornstarch mixed with 
Е. З tablespoons sherry 2 tablespoons water 
с. 15 teaspoon salt M. 1 teaspoon sesame oil (optional) 


PREPARATION: 
I. Wash and clean D, then drain. 
п. Mix E, F, G, H, and M; separate into 2 por- 
tions. 


ш. Mix 24 of E-H with D; add I, J; let stand. 


COOKING: 


=. 


1. Heat А in frying pan. 
2. Add B mixture, C and stir-fry 1 to 2 minutes. 
3. Add D-J mixture and stir-fry 2 minutes. Add 


FISH 171 


IV. Cut B into 14-inch by 11-inch pieces, mix 
with 14 E-H mixture. 
у. Cut C into 115-inch pieces. 


small amount of soup if pan dries out. 
4. Add 14 to 15 cup K and simmer 2 minutes. 
Thicken with L and serve. 


SPICY FROGS' LEGS 


Tsao Tien Gee Twei: Szechuan 


3 tablespoons vegetable oil 
2 large sweet green peppers 
2 hot red peppers (optional) 
1 clove garlic 

1 Ib. frogs’ legs 


2 tablespoons hoisin sauce 


а Ч# Бш рл 


1 їеаѕрооп light soy sauce 


PREPARATION: 

I. Clean and wash E; drain. 

п. Split B, C; discard stems and seeds. 
COOKING: 


1. Heat A in frying pan. When smoking, add B, 
C, D. Stir-fry a few seconds; add E, stir-fry 1 


minute. 


н. 1 tablespoon sherry 
1 teaspoon salt 

Ə slices ginger 

% cup soup stock 


г Йй соз 


2 teaspoons cornstarch mixed with 
2 tablespoons water 


ш. Mash D, remove skin. 
IV. Mix F, G, H, I, J, K. 


2. Add F-K, cover and simmer 4 minutes. 
3. Thicken with L and serve. 


STIR-FRIED FROGS’ LEGS 
Tsao Tien Gee Twei: Shanghai 


18 cup peanut oil 

15 teaspoon sesame oil 
14 cup sherry 

1 teaspoon salt 

2 teaspoons vinegar 


Se oS go Fie 


2 teaspoons sugar 


PREPARATION: 
I. Cut J into 15 inch chunks. 


п. Clean Н and cut each into 2 to 3 small pieces. 


m. Mix B, C, D, Е, Е, C. 
COOKING: 
1. Heat A in skillet until hot. 


1 tablespoon light soy sauce 

1 Ib. frogs’ legs 

2 tablespoons cornstarch 
6-oz. can fried vegetable steak 
1 scallion, minced 


pran Шо 


6 slices ginger, minced 


Iv. Marinate Н in B-G mixture 15 hour. 
v. Place I in paper bag, add H and shake. 


2. Brown B-I in A. Add J, K, L, and cook addi- 


tional 3 minutes with small amount of water. 
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FROGS' LEGS WITH FROZEN PEAS 
Tien Gee Tsao Ching Do: Shanghai 


14 cup vegetable oil 

1 lb. tender frogs’ legs 

10 teaspoon sugar 

1 teaspoon sesame oil (optional) 
2 teaspoons sherry 


vi ae б БЫ 5 


1 teaspoon salt 


PREPARATION: 
1. Cover J with boiling water 1 minute or until 
peas are thoroughly thawed out; drain. 


COOKING: 


1. Heat A, add B-I mixture and stir-fry 2 min- 
utes. 


c. 10 teaspoon ginger juice (see Index) 
or 14 teaspoon ginger powder 
H. 2 teaspoons cornstarch 
1. 1 tablespoon light soy sauce 
J. 10-02. pkg. frozen peas 
к. 2 scallions, shredded 


п. Wash and clean B, drain and dry. 
ш. Mix B with C, D, E, F, G, H, I. 


2. Add J and М, cup water, if needed; simmer 1 
to 2 minutes or until B and J are done. 
3. Remove to serving dish and garnish with K. 


OYSTER SAUCE FROGS’ LEGS 
How Yo Tien Gee: Adapted 


3 tablespoons vegetable oil 
3 cloves garlic 

10 oz. frogs’ legs 

3 scallions 

3 slices ginger 


mop wow s 


15 cup meat stock 


PREPARATION: 


1. Wash and clean C; dry with paper towels. 
п. Tie D into 3 small bundles. 
ш. Mash B, remove skin. 


COOKING: 


1. Heat A in frying pan, fry B until brown. 
2. Add C mixture, D bundles, and E, stir-fry 2 
minutes; add liquid if needed. 


2 teaspoons cornstarch 

14 teaspoon sesame oil (optional) 
3 tablespoons sherry 

1 teaspoon sugar 

Vy teaspoon salt 


"Am 3520 at 


3 teaspoons oyster sauce 


Iv. Mix I, J, K, L, then mix with C. 
v. Mix G with 2 tablespoons water. 


3. Add F and simmer on low heat 15 to 20 min- 
utes; remove B, D, E. 
4. Thicken sauce with G; adjust with H. 
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BRAISED SHRIMP 
Tsao Da Sha: Shanghai 


4 tablespoons vegetable oil 

1 tablespoon chopped scallion 

2 slices ginger, chopped 

15 |b. large shrimp 

8 water chestnuts 

6 dried Chinese mushrooms 

15 cup Smithfield ham cut into small pieces 


tos hm OA ы > 


1 cup peas 


PREPARATION: 
I. Shell, devein D, split each in half. Soak 15 
minutes in water to which 1 teaspoon L has 
been added. Rinse well, drain. 


п. Mix D with О. 


COOKING: 
1. Heat A. Stir-fry B, C a few seconds. Add D, 


stir-fry 1 minute. 


2. Add E, F, G, H, mix well. 


2 teaspoons light soy sauce 
2 teaspoons sherry 

15 cup chicken broth 

11/5 teaspoons salt 


SrA = 


2 teaspoons cornstarch mixed with 
2 tablespoons water 

15 teaspoon sesame oil 

о. 1 teaspoon cornstarch 


ш. Wash F, soak 15 minutes in warm water. 
Drain; quarter each. 
Iv. Cut E into small pieces. 


3. Add I, J, K, and rest of L, stir-fry another 1 
to 2 minutes. 

4. Thicken with M. Just before serving, mix 
in N. 


BRAISED JUMBO SHRIMP 
Chieh Tze Da Sha: Adapted 


A. 14 cup lard 

B. ]l0Oto 12 jumbo shrimp 

C. lácupsherry 

D. 2tablespoons light soy sauce 
PREPARATION: 


І. Wash B with shells on; dry thoroughly. Slit 
each shell along back, devein. Cut each B 
into thirds. 


COOKING: 

1. Heat A until very hot. Add B, stir-fry until 
shells turn golden red (about 3 to 4 minutes). 
Avoid burning. 

2. Add half C-E mixture; cook until sauce is re- 


Е. 4 cup catsup 
F. 2scallions 
GI teaspoon sugar 


II. Cut F into 2-inch lengths. 
m. Mix C, D, E. 


duced, stirring constantly. 
3. Add remaining C-E mixture, F, G. Continue 
cooking and stirring. When sauce is reduced 


to half, B is done. 
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FRIED SHRIMP 
Tza Sha: Shanghai 


A. llb.large shrimp E. W cup flour 
B. 2 eggs F. peanut oil for deep frying 
c. 1 teaspoon salt G. cocktail sauce or Tabasco 
D. dash pepper 
PREPARATION: 
т. Shell A, except end part. Devein. ш. Beat B lightly. 
п. Cut lengthwise until back is connected Iv. Sprinkle A with C, D; dip first in B, then 
slightly. in E. 
COOKING: 


1. Put several inches of F in deep fryer or sauce- 2. Fry prepared A in hot F until golden brown. 
pan. Heat. 3. Eat with G. 


STIR-FRIED SHRIMP I 
Ching Tsao Sha Ren: General 


A. 4 tablespoons peanut oil Е. 1 tablespoon sherry 
B. llb. large shrimp F. 2slices ginger, minced 
C. 116 teaspoons cornstarch с. teaspoon sugar 
D. 3⁄4 teaspoon salt H. 2scallions, sliced 
PREPARATION: 
1. Shell, devein, and wash B. п. Mix C, D, E, F, С well and pour over B. Mari- 
nate 15 minutes. 
COOKING: 
1. Put A in very hot skillet and bring to high 2. Add B with C-G marinade. Stir-fry 3 to 5 
heat. minutes, depending on size of shrimp. 
3. Serve with garnish of H. 
STIR-FRIED SHRIMP II 
Ching Tsao Sha Ren: Peking 
А. 16 cup peanut oil F. l tablespoon cornstarch 
B. 1 |b. large shrimp с. 1 teaspoon sherry 
C. 1 egg white H. few drops sesame oil 
D. 2 teaspoons sherry І. 1 tablespoon chopped scallion 
E. 116 teaspoons salt 
PREPARATION: 
1. Wash B, dry between paper towels, then shell shrimp pieces will be a brighter pink.) 
and devein. (The outstanding feature of II. Beat C, add D, E, F, mix well. 


Peking shrimp is for the shrimp to be ш. Add B, mix well. 
washed first, then shelled and cooked so that 


COOKING: 

1. Heat A to smoking, add B-F mixture, stir-fry 
1 minute. 

2. Remove B-F mixture to a dish, drain all the 
oil away. 
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3. In same pan, heat 2 more teaspoons peanut 


oil, add B-F mixture and G, and stir-fry 2 


more minutes. 


4. Add H and garnish with I. 


STIR-FRIED SHRIMP III 
Ching Tsao Sha Ren: Shanghai 


14 cup peanut oil 
2 scallions, chopped 
1 lb. small shrimp 


15 teaspoon sugar 


EE ы 


] teaspoon sesame oil 


PREPARATION: 
I. Shell, devein, and wash C. 
п. Dissolve 15 С in cold water (enough to cover 
C), add C and soak 30 minutes. 
COOKING: | 
1. Heat A, add B, stir-fry a few seconds, add 


C-I mixture, stir-fry 1 to 2 minutes or until 


F. 2teaspoons sherry 

с. 2teaspoons salt 

Н. 1 teaspoon ginger juice (see Index) 
I. 2 teaspoons cornstarch 


ш. Drain C, rinse thoroughly, dry with paper 
towels. Mix with D, E, F, 15 G, H, I. 


C turns pink. 


2. Remove C-I mixture to dish and serve hot. 


STIR-FRIED SHRIMP WITH FROZEN PEAS 
Sha Ren Ching Do: Shanghai 
Add 10-oz. package frozen peas. Cover peas with boiling water 1 minute or until thoroughly thawed; 
drain. After removing C-I mixture to dish in Step 2, pour excess A back into pan. Heat A, add peas, 
stir-fry 1 minute, return C, mix well, and add salt and pepper to taste. 


STIR-FRIED SHRIMP IN SHELL 
Yo Bao Sha: Shanghai 


3 tablespoons peanut oil 

1 lb. large shrimp 

2 tablespoons light soy sauce 
1 tablespoon sugar 

2 tablespoons sherry 


c wx a 


1 tablespoon vinegar 


PREPARATION: 
1. Remove legs from B (use small curved scis- 
sors). Wash well. 
COOKING: 


1. Put A in very hot skillet and bring to high 
heat. 
2. Add B, stir-fry 14 minute. 


с. 14% teaspoons minced ginger 
5% teaspoon garlic powder 
15 teaspoon heavy soy sauce 
14 cup water 


Au у кт 


2 scallions, sliced 


п. Mix C, D, E, F, G, H, I, J. 


3. Add C-J mixture. Cover. Cook over moder- 
ately high heat 5 minutes. 
4. Serve with garnish of K. May be served cold. 
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FRIED PRAWN IN SHELL 
Yo Bao Sha: Shanghai 


A. 14 cup peanut oil E. 1 tablespoon sherry 

B. 1% lb. jumbo shrimp F. 2 tablespoons light soy sauce 

с. 1 tablespoon chopped scallion с. 1 teaspoon sugar 

D. 2 slices ginger, chopped H. several sprigs of Chinese parsley, chopped 
PREPARATION: 


1. Wash B with shells on, dry with paper towel, i... Mix C, D, E, F, С. 


halve each, devein. 


COOKING: 

1. Heat A until smoking. Add B, stir-fry until 2. Return B to heat, add C-G, stir 3 more min- 
shell turns golden red (about 1 minute), re- utes (until sauce is reduced to half). Sprinkle 
move from heat, pour off excess A. with H. Serve hot or cold as hors d'oeuvres. 

STIR-FRIED SHRIMP WITH BEAN CURD I 
Sha Ren Dow Fu: Peking 

A. lá cup peanut oil с. 4 cakes bean curd 

B. ltablespoon chopped scallion н. 16 сир chicken broth 

с. 1% teaspoon chopped ginger I. З teaspoons cornstarch mixed with 

р. 1 lb. small shrimp 14 cup water 

E. 1 teaspoon cornstarch J. salt to taste 


F. 16 teaspoon salt 


PREPARATION : 
т. Shell, devein, and wash D. Dry with paper п. Cut each G into 8 pieces. 


towel, mix with E, F. 


COOKING: 
1. Heat A, stir-fry B, C 15 seconds. 4. Add H, bring to boil, cook for 14 to 1 minute. 
2. Add D-F mixture, stir about 15 minute or 9. Thicken with I. 

until D turns pink. 6. Add J and serve hot. 


3. Add G, mix well. 


STIR-FRIED SHRIMP WITH BEAN CURD II 
Dow Fu Tsao Sha Ren: General 


A. 4 tablespoons peanut oil G. 3 teaspoons cornstarch 

B. 1 scallion, chopped H. 2cakes bean curd 

C. 2slices ginger, chopped І. 14 cup frozen peas, defrosted 
р. llb. large shrimp J. l tablespoon sherry 

Е. 1 egg white к. 1 tablespoon light soy sauce 
ғ. 1 teaspoon salt 

PREPARATION: 


1. Shell, devein, and wash D. Split each into 2 ш. Cut each Н into 16 pieces. 
pieces. Dry with paper towels. v. Mix J, К and 2 teaspoons G with М» cup 


п. Mix D with E, Е, and 1 teaspoon С. broth or water. 


- 


COOKING: 


1. Heat A. Add B, C, stir a few times. Add D-G 


and sauté over high heat 2 minutes. Add H, I. 
2. Mix well, keep stirring a minute or so. 
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3. Add J-K mixture, and stir until sauce is 
thickened. Serve hot with rice. 


STIR-FRIED SHRIMP WITH GREEN PEAS 
Ching Do Sha Ren: General 


A. 3 tablespoons peanut oil 

B. 2slices ginger, chopped 

C. 1 scallion, chopped 

D. 1 10-oz. box peeled, ready-to-cook 
small shrimp 

PREPARATION: 


I. Dissolve С in 1 qt. cold water. 
п. Add D; soak 10 minutes. 
ш. Drain D, rinse thoroughly, and dry with 
paper towel. When dry, mix D with F, H and 


COOKING: 
1. Heat A. Add В, C, stir a few times. Add D 


mixture, sauté mixture quickly over high 
heat 1 or 2 minutes. 


E. 1 package frozen peas 
1 tablespoon sherry 

1 teaspoon salt 

1 egg white 


н Шоо ҥш 


4 teaspoons cornstarch 


15 I. 
IV. Cover E with 2 cups boiling water for 1 min- 
ute. Drain. Mix remaining I with 14 cup 


water. 


2. Add E, F, continue to stir 1 more minute. 
3. Thicken with I mixture; serve hot. 


SHRIMP STIR-FRIED WITH MUSHROOMS 
Dung Gu Sho Ren: General 


Substitute 4-oz. can button mushrooms for E. Drain, using mushroom water to mix with cornstarch, in 


Step V. 


STIR-FRIED SHRIMP WITH VEGETABLES 
Ching Do Dung Gu Sha Ren: Peking 


3 tablespoons peanut oil 

B. ltablespoon chopped scallion 
(white part only) 

C. 1% teaspoon chopped ginger 
1 clove garlic, chopped 

E. lsmallegg white 


PREPARATION: 


I. Shell, and cut open the backs of I, devein, 
and wash. 


п. Beat E, mix well with F, С, Н. 
COOKING: 
1. Heat A, and B, C, D, stir-fry 16 minute; add 


E-I mixture, stir-fry 1 minute, remove to a 
dish, return oil to pan. 


F. 1 teaspoon sherry 
1 teaspoon salt 
н. 116 teaspoons cornstarch 
І. 25 lb. medium shrimp 
J. 10-0z. pkg. frozen peas, defrosted 
K. 6to8 Chinese mushrooms 


ш. Add I and mix well. 
1v. Wash K and soak in warm water 15 min- 
utes, drain, dice. 


2. Heat pan, add J and K, stir-fry 1 minute. 
З. Add B-I, stir-fry with J-K 2 more minutes 


and serve. 
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SHREDDED BEAN CURD WITH DRIED SHRIMP 
Sha Mi Tzu Gahn Si: Shanghai 


A. 14 cup peanut oil 

B. 8to 10 dried shrimp 

C. 2teaspoons sherry 

D. 2teaspoons light soy sauce 
E. 4to 6 Chinese mushrooms 
PREPARATION: 


1. Rinse B, drain, soak in C 15 minutes or until 


soft. 


п. Wash and soak E in warm water 15 minutes 


COOKING: 


liş 


Heat 2 tablespoons A, add B-C mixture, stir- 
fry for 15 to 1 minute, add D, mix well, re- 
move to dish. 


. Heat remaining A until smoking, add E, F, 


stir-fry 15 to 1 minute, add G, mix well. 


ш. 


3. 


4. 


3 slices ginger, shredded 

4 pieces pressed bean curd 

1 cup chicken broth 

15 to 1 teaspoon sesame oil (to taste) 
1 stalk celery heart, chopped 


or until soft, remove stems, shred. Save water 
and add to chicken broth to make 1 cup. 
Cut G into slices, then shred. 


Add H, bring to boil, simmer until reduced to 
half, add B mixture and continue cooking un- 
til sauce is absorbed, about 2 to 3 minutes. 


Add I, mix well and garnish with J. 


PRESSED BEAN CURD SHRIMP 
Sha Tze Gahn Si: Shanghai 


A. 14 сир peanut oil 

B. 16 сир shrimp as in Preparation 1 
C. 2teaspoons sherry 

D. 2teaspoons light soy sauce 

E. 410 6 Chinese mushrooms 
PREPARATION: 


I. Shell, devein, wash, and dice B. 
п. Soak B in C 15 minutes. 


COOKING: 


E 


Heat 2 tablespoons A, add B-C mixture, stir- 
fry 10 to 1 minute, add D, mix well, remove 


to dish. 


. Heat 2 tablespoons A until smoking, add E, F, 


stir a few times, add G, mix well. 


ue Шоо от 


3 slices ginger, shredded 

4 pieces pressed bean curd 

1 cup chicken broth 

15 to 1 teaspoon sesame oil (to taste) 


1 stalk celery heart, chopped 


. Wash E and soak in warm water 15 minutes 


or until soft, remove stem, shred; add E 
water to chicken broth. 


. Add H, bring to boil, simmer until gravy is 


reduced by half, add B mixture and continue 
cooking until gravy is completely absorbed. 


. Add I, mix well and garnish with J. 


GLAZED SHRIMP 
Gahn Tsao Sha: Shanghai 


3 tablespoons vegetable oil 
1 Ib. medium shrimp 

l egg white 

1 tablespoon cornstarch 


dash baking soda 


F. 

G. 

н. 
1. 


1 tablespoon sherry 

3 slices ginger, chopped 

2 tablespoons light soy sauce 
2 scallions, minced 


PREPARATION: 

1. Shell B, devein, and wash in 1 pt. water con- 
taining 1 teaspoon salt. Drain, then dry on 
paper towels. 

COOKING: 

l. Place A in hot skillet. When oil is hot, add 
B-H mixture and stir continuously 1 minute. 
Lower heat, simmer 5 more minutes. 
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п. Mix B, C, D, E, F, С, Н. Marinate for 30 min- 


utes. 


2. Add I, cover and cook on low heat for addi- 
tional 5 minutes. 


BROILED BACON WITH SHRIMP 
Yen Ro Sha: Adapted 


A. llb. frozen shrimp 
(about 24 shrimp), defrosted 
1 tablespoon sherry 

с. 1 tablespoon light soy sauce 

р. 16 teaspoon sugar 

PREPARATION: 

1. Mix A, B, C, D, E, F, С and marinate 25 to 

30 minutes. 

п. Cut each Н into 4 pieces. 


COOKING: 
1. Preheat broiler 15 to 20 minutes. 


E. 16 to l teaspoon ginger juice (see Index) 
F. salt and pepper to taste 

с. 1 teaspoon cornstarch 

н. б strips bacon 


ш. Wrap pieces of A-G with pieces of Н; fasten 
with wooden toothpicks. 
IV. Arrange in a single layer in a foil-lined pan. 
v. Pour rest of marinade over A. 


2. Broil A 3 to 4 minutes on each side or until H 
is cooked. 


CURRIED SHRIMP WITH BAMBOO SHOOTS 
Yeh Jiong Ga Li Har: Canton 


2 tablespoons peanut oil 

1 medium-size onion 

1 to 2 cloves garlic 

1 to 2 teaspoons curry powder 
115 teaspoons salt 

1 cup cubed bamboo shoots 


WT oh a 


PREPARATION: 


І. Peel skin of B and C; chop into fine pieces. 
n. Mix D, E. 
ш. Mix С, Н and let stand 1 hour. Stir well, 


COOKING: 

1. Heat A, add B, C; stir-fry over medium heat 
until onion is transparent (about 2 minutes). 

2. Add D, E mixture; mix well. 


с. 1 сир coconut flakes 
н. 11% cups hot water 
1 llb. large shrimp 
J. 2teaspoons cornstarch mixed with 
2 tablespoons water 


then squeeze out juice through a colander. 
Reserve juice; discard coconut. 
Iv. Shell, devein, and wash I. Dry between paper 


towels. 


3. Add F and G juice. Bring to a boil, then 
lower heat and simmer 10 minutes. 

4. Turn up heat, add I and cook 5 minutes. 

9. Thicken with J; serve with rice. 
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DRIED SHRIMP WITH CABBAGE 
Jing Go Bai Tsai: General 


A. 2 tablespoons peanut oil E. l5 cabbage, cut into bite-size pieces 
B. 1 scallion, chopped (about 4 or 5 cups) 
C. 2slices ginger, chopped F. 1 teaspoon sugar 
D. 12 dried shrimp с. 1 teaspoon salt 

н. З tablespoons shrimp water 
PREPARATION: 


1. Wash D, soak in water for 10 minutes; drain, save water. 


COOKING: 

1. Heat A in frying pan. 

2. Add B, C, stir a few times. 
3. Add D, stir-fry 30 seconds. 


4. Add E, stir a few times. 
5. Add F, G, H. Cook 5 more minutes. 


STIR-FRIED SHRIMP WITH CABBAGE HEARTS 
Sha Tsao Bai Tsai Shing: Szechuan 


A. 2tablespoons peanut oil Е. 16 teaspoon sugar 
в. 8 (о 10 dried shrimp с. 2teaspoons light soy sauce 
C. lteaspoon sherry н. 1 teaspoon sherry 
D. 1 to 115 lbs. Chinese cabbage hearts I. 1 tablespoon finely chopped scallion 
E. 1 teaspoon salt J. 105 to l teaspoon sesame oil (to taste) 
PREPARATION: 
1. Cut D into pieces 2 to 3 inches long, parboil п. Clean, wash, and soak B in hot water 15 
1 minute, drain. minutes; drain and mince. 
ш. Mix E, F, G, H. 
COOKING: 


2. Add D, stir few times, add E-H mixture; stir 
until no liquid is left. 
3. Add I, J, mix well and serve. 


1. Heat A, add B, stir-fry a few seconds, add C, 


continue stirring 1 minute. 


DRIED SHRIMP WITH RADISHES 
Sha Mi Sao Lo Bo: Shanghai 


A. 3 tablespoons vegetable oil (or 1 cup shredded turnips) 
B. 15 dried shrimp Е. 34 cup meat or chicken broth 
с. 2scallions, minced F. 14 teaspoon salt 

D. 2bunches red whole radishes с. 1 teaspoon cornstarch 
PREPARATION: 


1. Soak B in hot water 20 minutes. Drain, re- 


serving water. 


COOKING: 
1. Place A in hot skillet, using high heat. Add B, 


C, stir-fry 1 minute. 


2. Add D, E, F and water from B; cover, simmer 


. Remove and discard green from D; wash D 


well in cool water; shred. 


15 minutes. 


. Mix G with a little water; stir this mixture 


into other ingredients. Serve. 
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DRIED SCALLOPS WITH TURNIPS 
Gahn Bei Sao Lo Bo Si: Shanghai 
Substitute 1 cup shredded turnips for D and 6 dried scallops for B. 


STIR-FRIED SHRIMP WITH CHINESE VEGETABLES 
Shia Tze Lo Han Chai: General 


A. З tablespoons peanut oil 

B. 4 slices ginger, shredded 

с. 1 pkg. frozen shrimp (about 1 Ib.) 
D. 10-02. can Chinese vegetables 

E. 2 tablespoons light soy sauce 
PREPARATION: 


1. Mix E, F, G, H, I in saucepan; set aside. 


COOKING: 


E 


сл > o t 


BN 


атаса t 


Heat A to smoking in deep pot; turn off heat, 
let stand 30 seconds. 


. Add B, turn up heat, stir-fry 1 minute. 
. Add C, stir for 5 to 7 minutes or until cooked. 


Add D, mix in well, then pour into a bowl. 


. Heat E-I mixture until it thickens. 


F. 


G. 
H. 
I. 


6. 


2 tablespoons heavy soy sauce 

4 tablespoons sherry 

1 can beef broth 

1 tablespoon cornstarch mixed with 
2 tablespoons water 


Pour E-I mixture over C mixture. Serve with 
rice. 

Note: Lo Han Chai is a traditional Buddhist 
vegetarian dish. It adds an unusual flavor to 
any meat. 


STIR-FRIED SHRIMP AND KIDNEY 
Tsao Sha Yao: Shanghai 


2 kidneys 

14 lb. snow pea pods or 
1 cup water chestnuts 
% cup peanut oil 

15 lb. large shrimp 

1 teaspoon sherry 

15 teaspoon salt 

1 teaspoon cornstarch 


PREPARATION: 


1. Wash and remove any outer membrane from 


A; split lengthwise, remove all the white 
veins; make tiny crisscross slashes on top, 
then cut into 14-inch slices. 


COOKING: 


B 


2. 


3. 


Put A slices into 2 cups of boiling water; 
when water returns to boil, turn off heat, 
drain. 

Add B to boiling water, stir, then drain im- 
mediately. 


Heat 15 of C, add D-G mixture, stir-fry 2 


H. 

I. 
J. 
K. 
L. 


M. 


4. 


5. 
6. 


2 slices ginger 

1 scallion 

2 teaspoons light soy sauce 

15 teaspoon sugar 

dash pepper, salt 

1 teaspoon cornstarch mixed with 
2 tablespoons water 


. Shell, devein, and wash D; dry between 


paper towels, mix with E, F, C. 
Remove tips of B (or slice water chestnuts). 


. Shred Н and cut І into 1-inch segments. 
. Mix J, K, L, M. 


minutes; add B, stir-fry 15 minute. Remove 
to dish. 

Heat rest of C, add H, I, stir-fry a few sec- 
onds; add A and stir-fry 1 minute. 

Add J-M mixture, mix well. 

Add D-G mixture, stir well and serve. 
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STIR-FRIED SHRIMP WITH DRAGON WELL TEA LEAVES 
Lung Jing Tsao Sha Ren: Hangchow 


A. 18 сир peanut oil E. lscallion, chopped 
B. llb. medium shrimp F. leggwhite 
с. 1 їаЫеѕрооп dragon well tea leaves с. l tablespoon cornstarch 
D. 1 tablespoon sherry н. 1 teaspoon salt 
PREPARATION: 
I. Shell, devein, and wash В, dry between paper ш. Pour 1% cup boiling water over C, stir as 
towels. leaves start to open; drain. 
п. Mix B with Е, С, Н. 
COOKING: 
l. Heat A, add B mixture, stir-fry 1 minute; 3. Add D, mix well. 
pour off excess oil. 4. Add E, stir well and serve. 


2. Add C, stir-fry 1 minute. 


SHRIMP WITH WATER CHESTNUTS 
Har Gow: Canton 


A. W% lb. medium shrimp Е. 1% teaspoon pepper 
B. 14 cup water chestnuts F. 14 teaspoon sesame oil 

C. 1 scallion c. Зб fun goh skins (see Fun Goh Dough) 

D. 1 teaspoon salt н. 2 teaspoons light soy sauce 
PREPARATION: 

I. Shell, devein, wash, dry, and chop A. Iv. Fill each piece of G with 1 teaspoon A-H 
п. Chop B, C. mixture. 
ш. Mix A, B, C, D, E, F, H thoroughly. v. Gather dough edges, pinch lightly, and press 
toward one side. 
COOKING: 
l. Arrange single layer of dough on greased 2. Steam over boiling water 10 to 12 minutes. 
plate. 3. Serve with hoisin sauce. 
SHRIMP WITH TOMATO SAUCE I 
Keh Tsup Har: Canton 

A. З tablespoons peanut oil F. 14 teaspoon salt 

B. llb. large shrimp с. З tablespoons cider vinegar 

C. 6-0z. can tomato paste H. 1 tablespoon sugar 

D. 11% teaspoons chopped ginger I. 4tablespoons water 

E. 2to 3 tablespoons chopped scallions 
PREPARATION: 

I. Shell, wash, and devein B. п. Mix C, D, E, F, G, H, I. 
COOKING: 

1. Heat A until hot. Add B and stir until they 2. Add C-I mixture; bring to boil. Cover and 

turn pink. cook over low heat 2 minutes. 


3. Serve hot with rice. 
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SHRIMP WITH TOMATO SAUCE II 
Keh Tsup Har: Canton 


2 tablespoons peanut oil 

1 lb. large shrimp 

1 teaspoon salt 

14 teaspoon garlic powder 

1 slice ginger, minced 

114 teaspoons light soy sauce 


оош ш ы of ы» 


2 large tomatoes, or 2 cups canned tomatoes 


PREPARATION: 
I. Shell, devein, and wash B and place in bowl. 
п. Cut С into 8 segments; mix with Н. Set 
aside. 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Add B and stir-fry 244 minutes. 

. Add G-H. Stir-fry 2 minutes. 

4. Add I. Cover. Bring to boil. 


eo 


н. 1 teaspoon sugar 
1 cup soup stock 
14 cup water 


I 
J 
K. 2teaspoons heavy soy sauce 
L. 2tablespoons cornstarch 
M 


2 scallions, sliced 


ш. Mix C, D, E, F well. Add to B. Marinate 


15 minutes. 


iv. Mix J, К, L. Set aside. Stir well before using. 


5. Simmer over low heat 2 minutes. 

6. Slowly add as much of J-L mixture as is 
necessary to thicken sauce and evenly coat 
shrimp and other ingredients. 


7. Serve with garnish of M. 


SHRIMP WITH BITTER MELON AND SALTED BLACK BEANS 
Fu Gwa Dow Si Har: Canton 


2 tablespoons peanut oil 

2 tablespoons salted black beans 
2 cloves garlic, minced 

15 lb. medium shrimp 

1 teaspoon cornstarch 

1 teaspoon light soy sauce 

2 teaspoons sherry 


Zens ma oO ш> 


14 teaspoon sugar 


PREPARATION: 
I. Shell, devein, wash D. Dry between paper 
towels and cut into 34-inch segments. Mix 
E, F, G, H, I, and use as marinade for D. 
Soak 15 minutes. 
п. Wash J, cut in half lengthwise and discard 
seeds. Cut into J4g-inch slices and parboil 
COOKING: 
1. Put A in very hot skillet and bring to high 
heat. 
2. Add B-C mixture. Stir-fry rapidly 15 seconds 
to brown C. 


3. Add D and E-I. Stir-fry D about 3 minutes 


14 teaspoon peanut oil 
] bitter melon 
1 teaspoon light soy sauce 


I. 

J 

K 

L. 16 teaspoon sugar 
M. 2scallions, sliced 

N. l teaspoon cornstarch 
о 


1 сир soup stock 


іп 16 teaspoon soda and 2 cups boiling water 
for 1-2 minutes. Drain, rinse well; discard 
water 

ш. Wash B and mash, mix with C. Set aside. 

IV. Mix N, O. Set aside. Stir well before using. 

v. Mix K, L, M. Set aside. 


(so as to be slightly undercooked). 

4. Add J, stir-fry 2 minutes and add K-M mix- 
ture; stir-fry well. 

5. Add N, O, slowly. Stir-fry until sauce thickens 


and coats all ingredients well. 
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STEAMED SHRIMP WITH PORK 
Sha Tze Ro Chio: General 


A. l5]b.medium shrimp 

B. 1 lb. ground pork 

C. 4 water chestnuts, chopped fine 
D. 1 slice ginger, minced 
PREPARATION: 


1. Shell, devein, and wash A. Slice lengthwise 
partway through the back. 
п. Mix B, C. Set aside. 
ш. Mix D, E, F, С. Pour over A and marinate 
15 minutes. 
COOKING: 
1. Boil water in steamer. 
2. Place serving platter in steamer containing 


rapidly boiling water. 


E. 1 teaspoon light soy sauce 
F. 1 tablespoon gin 

с. 1 teaspoon salt 

н. 1 scallion, sliced 


IV. Arrange A on serving platter suitable for 
steaming. 

v. Distribute B, C evenly over A. Pour mari- 
nade from A over A, B, C. 


3. Cover and steam 25 minutes. Remove. 
4. Serve with garnish of H. 


FRIED SHRIMP WITH HOISIN SAUCE 
Gahn Jien Sha: Peking 


3 tablespoons peanut oil 
2 cloves garlic, chopped 
1 tablespoon chopped scallion 


Бф БЫ к 


l Ib. large shrimp 

PREPARATION: 

I. Shell, devein, and wash D. 

COOKING: 

1. Heat A, add B, C and stir-fry a few times. 
2. Add D, continue stirring 1 to 2 minutes. 


Е. 2 tablespoons hoisin sauce 
Е. 2 teaspoons light soy sauce 
с. 1 teaspoon sherry 


H. Mix E, F, G. 


3. Add E-G mixture, mix well, stir until sauce 
is almost dry (about 4 to 5 minutes). 


SHRIMP LIMA BEAN IN HEAVY SAUCE 
Tsan Do Sha Ren: Shanghai 


4 tablespoons vegetable oil 
2 scallions, minced 

15 lb. small shrimp 

15 ]b. small lima beans 

1 lb. asparagus 


i Зе 


2 slices ginger 


PREPARATION : 


c. dash pepper 
н. 34 teaspoon salt 
І. 1 tablespoon sherry 
J. 2 cups chicken soup 
к. 2 tablespoons cornstarch mixed with 14 cup 


water 


Shell and devein C. Wash and add to I. Marinate. Cut off E shoots and wash, discard stems. 


COOKING: 
1. Heat A in skillet. 


2. Add B. Cover skillet immediately to prevent 


oil from spattering. 
3. Remove cover. Add C, stir 2 minutes. 


4. Add D, E, F. Keep heat high, cook and stir 
l5 minute. 
5. Add G, H, I, J. Cook 5 minutes, add K. When 


sauce is thick, dish is ready. 
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SHRIMP BEAN CURD 
Sha Tze Go Fe Dow Fu: Peking 


A. lcup peanut oil for deep frying 

B. 4 cakes bean curd 

с. 1⁄4 lb. small shrimp 

D. lto2eggs 

EF. 1⁄4 cup chicken broth 

F. few drops sesame oil (optional) 

c. Chinese parsley (optional) 

н. 16 teaspoon ginger juice (see Index) 
PREPARATION: 


1. Cut B horizontally and then into halves that 
make each B into 4 pieces. 
п. Mix H, I, J, K, L, M, N well, and pour over 


B, marinate 15 minutes. 


COOKING: 

1. Heat A to 375°, deep fry B until golden 
brown. Drain on paper towel. Drain excess 
oil into a container. 

2. In same pan arrange B in single layer, spread 


C on top. 


1 tablespoon minced scallion 
1 tablespoon light soy sauce 
`1 teaspoon sherry 

10 teaspoon sugar 

l5 teaspoon salt 

1 teaspoon peanut oil 


отаг = н 


18 cup flour 


ш. Shell, devein, and wash C. Wash, drain, and 
mix with ] teaspoon cornstarch and dash of 
salt. 

Iv. Beat D. 

v. Coat B pieces with O and then D. 


3. If any D is left from dipping, mix with E and 
pour over B, C mixture; cover and cook over 
medium heat 3 minutes; remove lid and cook 
until liquid is absorbed. 

4. Remove B and C to plate in a flat layer. 

9. Add F and garnish with G. 


SHRIMP BALLS I 
Sha Yuen: General 


A. l lb. large shrimp (or fillet of flounder, 


minced) 
B. 3 water chestnuts 
C. legg 
D. 3 scallions, sliced 


PREPARATION: 
I. Shell, devein, and wash A. Drain. Then chop 
or grind into fine pieces. Place in mixing 


bowl. 


п. Chop B fine. 


COOKING: 


1. Drop shrimp balls into boiling water one at 
a time. 


E. 1 slice ginger, minced 

F. l teaspoon salt 

с. 414 teaspoons cornstarch 
н. 1 teaspoon light soy sauce 


nr. Mix B, C, D, E, F, G, H and add to A. Com- 
bine thoroughly. 
IV. Form mixture into balls (a heaping table- 
spoon each). 
v. Bring 2 qts. water to a rolling boil. 


2. When shrimp balls float to surface, remove. 
3. Cool. Serve with duck sauce. 
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SHRIMP BALLS II 
Tza Sha Yuen: Adapted 


peanut oil for deep frying 

1 lb. medium shrimp 

l5 lb. fresh fat pork, minced 
1 teaspoon salt 

¥g teaspoon pepper 

1 teaspoon sherry 


Wm nw m mos 


PREPARATION: 
1. Wash, shell, devein, wash, and mince B. 
n. Mix B, C, D, E, F, G, H. Form lightly into 
l:inch balls. 
COOKING: 
1. Heat A to 300°. 
2. Drop into A only as many B-I balls as can 
be deep fried without crowding. Fry 5 min- 
utes. Repeat until all balls are fried. 


с. 25 teaspoon ginger, minced 

н. 3 tablespoons cornstarch 

1. bread crumbs (optional) 

J. head of lettuce 

K. anise pepper (or Anise Pepper Salt—see 
Index) 


III. Coat with I, if desired. 


3. Raise heat to 375°. Fry balls again until 
golden brown. 


4. Serve on bed of J with small dish of K. 


SHRIMP BALLS IN OYSTER SAUCE 
Ho Yow Har Kew: Canton 


2 cups peanut oil 

1 lb. large shrimp 

6 water chestnuts, chopped 

14 cup bamboo shoots, chopped 
1 egg white 


яш тс ш> 


2 teaspoons lard (optional) 


PREPARATION: 
1. Shell, devein, and wash B. Chop fine. 


COOKING: 

1. Heat A in 2-qt. saucepan to about 350°. 

2. Scoop B-J with a large soup spoon, drop balls 
gently into A. Deep fry until golden brown. 


2 tablespoons cornstarch 
1 tablespoon sherry 
1 teaspoon salt 


dash pepper 


1⁄4 cup oyster sauce 


PA oe Шо 


1 scallion, chopped, or Chinese parsley 


п. Mix B, C, D, E, Е, G, Н, I, J, let stand 30 


minutes. 


When balls float. remove and drain. 
3. Place B-J on plate. Pour hot K over them. 
Garnish with L. 


GOLDEN COIN SHRIMP 
Jing Tsien Sha Bing: Yangchow 


2 tablespoons peanut oil 
% lb. green leaf vegetable 
l5 cup chicken broth 


115 teaspoons cornstarch mixed with 


m m m» 


1 tablespoon water 
E. pepper to taste 
F. llb. medium shrimp 


с. 2 oz. pork fat 
н. legg white 
I. 2 teaspoons sherry 
J. 2 teaspoons cornstarch 
K. 1 tablespoon chopped scallion 
L. 1 teaspoon salt 


PREPARATION : 


т. Shell, devein, and wash Е, dry between papér 


II. 


towels. 
Mix F, G,.and mince. 


COOKING: 


l; 
2. 


тош ысы > 


Heat А in frying pan over medium heat. 
Place shrimp balls in pan and flatten each 
lightly with ladle. 


. Brown on both sides until they are done; re- 


move to platter. 


SHRIMP 187 


ш. Mix F-G and H, I, J, К, L thoroughly; form 


4. 


5. 


into 20 to 24 balls. 


Stir-fry B with a little salt and place around 
the shrimp balls. 

In saucepan, heat C and thicken with D; pour 
over the dish; sprinkle with E and serve. 


SHRIMP ROLL 
Sha Guan: General 


1 Ib. large shrimp 

1 scallion, minced 

1 teaspoon salt 

2 slices ginger, minced 

2 teaspoons cornstarch 

1 teaspoon sesame oil (optional) 


PREPARATION: 


I. 


Il. 


ш. 
IV. 


Shell, devein and wash A. Then chop or 
grind. 

Mix A with half of C and all of D, E, F, 
G, H. 

Beat I well. Add remaining C. 

Heat J in skillet and add 1 tablespoon I. 


COOKING: 


i 


Place rolls in skillet. Add K. Cover and sim- 


mer for 20 minutes. 


2. 


пяна 


dash black pepper 

1 teaspoon sherry 

3 eggs 

vegetable oil for greasing pan 
2 cups clear chicken soup 


lo cup shredded cooked ham 


Spread as thin as possible by tilting skillet. 
After formed, egg skins should be about 5 
inches in diameter. Remove egg skins when 
done. Repeat until I is used up. 


. Place A-H mixture in each I. Roll into 1- 


inch by 4-inch rolls. 


Put rolls in shallow bowl. Spread L over rolls 
and serve hot. 


SHRIMP ROLL Approved Ulcer Recipe 
Sha Guan: Fukien 


Omit B, D, G, and H. Be sure to chop A and L very fine. 


SHRIMP ROLL WITH CELLOPHANE NOODLES Approved Ulcer Recipe 
Sha Guan Fun See: Fukien 


Add 2 oz. cellophane noodles, soak in hot water 30 minutes (noodles absorb water, so be generous) ; chop 
3 cups Chinese celery cabbage very fine. In Step 1, add noodles and celery cabbage to egg rolls. Add 
soup, simmer covered 20 minutes. Add more water if necessary to prevent noodles and shrimp rolls 
from scorching. 
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SWEET AND SOUR SHRIMP 
Tien Swan Sha: Shanghai 


A. 4 to 6 tablespoons salad oil 

B. llb. large shrimp 

с. 15 сир tomato paste 

р. 3to 4 tablespoons cider vinegar 
Е. 2to 3 tablespoons sugar 
PREPARATION: 


1. Shell, devein, and wash B. 


COOKING: 


1. Heat A in frying pan, sauté B 10 minutes, 


stirring constantly. 


1 tablespoon chopped fresh ginger 


F 
c. 2 tablespoons chopped scallion 
н. 114 teaspoons salt 

1. 


1 tablespoon cornstarch 


II. Prepare sauce by mixing C, D, E, F with 
14 cup water, C, H and I. 


2. Add C-I, simmer 5 more minutes. 


GOLDEN SHRIMP PATTIES 
Jien Har Bang: Canton 


A. llb. medium shrimp 

B. 14 lb. pork, half fat, half lean, ground 
C. legg white 

D. 2 teaspoons cornstarch 

E. lteaspoon salt 

PREPARATION: 


I. Shell, devein, wash, and mince A. 


COOKING: 
1. Fry patties in С, over medium heat, until both sides are golden brown (about 2 to З minutes each side). 


dash pepper 


F. 

с. M teaspoon sugar 

H. ltablespoon Chinese parsley, chopped 
I. 


peanut oil for frying 


u. Mix A, B, C, D, E, F, G, H thoroughly. Make 
24 patties. 


SIZZLING SHRIMP AND MEAT GO BA (PATTY) 
Wei Go Ba: Canton 


A. З tablespoons peanut oil 
B. 2 slices ginger, shredded 
с. 1% chicken breast, boned 
р. 1 teaspoon cornstarch 
E. 2 teaspoons sherry 
F. 14 lb. frozen or canned lobster meat or 
6 pieces of cooked lobster meat, shelled 
G. 6 pieces roast duck (See Index) 
H. 6 pieces roast pork (See Index) 
I. 6 shrimp 
J. 6 Chinese mushrooms 
PREPARATION: 


1. Cut C, F, G and H into bite-size pieces. 


u. Mix C, D, E. 


ш. Wash J, soak in warm water 15 minutes; 


к. lcupshredded bamboo shoots 

L. M cup thinly sliced water chestnuts 

M. lcan (1334 oz.) chicken broth 

х. 1 tablespoon light soy sauce 

O. 2 teaspoons vinegar 

P. 114 teaspoons sugar 

Q. 1 tablespoon cornstarch mixed with 14 cup 
mushroom water 

к. salt and pepper to taste 

S. rice patties (Go Ba, see Index) 


drain, save V4 cup of the water; cut each 
J into 4 to 6 pieces. 
iv. Mix №, O, P, Q, К. 


COOKING: 
1. Heat A, add B and C-E mixture, stir-fry 1 


minute. 

2. Add F, G, H, I, J; stir-fry 1 minute. 

. Add К, L; mix well. 

4. Add M, bring to boil, lower heat, cover and 
simmer 2 to 3 minutes. 


w 
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5. Thicken with N-R mixture. Keep over very 


low heat. 

6. Heat prepared S in 300° oven until very hot; 
then arrange on serving dish. 

7. Pour hot A-R mixture over S. Dish will 
sizzle as ingredients hit go ba. Serves 6 to 8. 


PHOENIX TAIL SHRIMP I 
Tza Fung Wei Sha: Peking 


A. peanut oil for deep frying 

в. 1% |b. jumbo shrimp (about 8) 

C. 14 teaspoon ginger juice (see Index) 
D. 2teaspoons chopped scallion 

E. lteaspoon salt 

PREPARATION: 


I. Shell B, leaving tail parts intact. Split backs 
lengthwise and devein. Wash and drain. 
п. Mix B, C, D, E, F thoroughly. 
ш. Beat С, gradually mix in Н, and beat until 
mixture is stiff. 


COOKING: 
1. Heat A to 325°. 


1 teaspoon sherry 

2 egg whites 

2 tablespoons cornstarch 
14 cup flour 

15 cup bread crumbs 


aw Tom 


Iv. Coat B-F mixture with I; then cover with 
G-H mixture. 
v. Roll each B (but not tail parts) in I. 


2. Deep fry B 3 to 4 minutes. 


PHOENIX TAIL SHRIMP II 
Fung Wei Sha: Szechuan 


A. 2 cups vegetable oil 

B. 1% lb. jumbo shrimp (about 8) 
с. 2egg whites 

D. ltablespoon cornstarch 

Е. 2teaspoons flour 

Е. l teaspoon cornstarch 
PREPARATION: 


I. Shell B, leaving tail parts intact. Split backs 
lengthwise and devein. Wash and drain. 
n. Beat C until stiff. Gradually add D, E, beat- 


ing unti] mixture is stiff. 
COOKING: 
1. Heat A to 325°. 
2. Deep fry B-E 3 to 4 minutes. Drain on paper 


towel and place on dish. 


115 tablespoons vinegar 

115 tablespoons sugar 

1 teaspoon light soy sauce 

1 tablespoon chopped scallion 
1 teaspoon chopped ginger 


пяна 


15 teaspoon salt 


ш. Coat B with C-E mixture. 
IV. Mix F with 1 tablespoon water. 
v. Mix G, H, I, J, K, L with F mixture thor- 
oughly. 


3. Heat F-L mixture until it thickens, pour over 
fried shrimp. Serve hot. 
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SHRIMP LO MEIN 
Har Lo Mein: Canton 


3 tablespoons peanut oil 
l5 lb. small shrimp 

2 teaspoons light soy sauce 
1 teaspoon sherry 

1 teaspoon cornstarch 

2 slices ginger, shredded 


PREPARATION: 
1. Shell and devein B, wash and drain. 
п. Cut С in 14-inch pieces. 


COOKING: 


1. Cook J as directed on package; use no salt. 

2. Put A in hot skillet and bring to high heat. 
Add B-G mixture, stir-fry 2 minutes. 

3. Add H, stir-fry 1 minute. 


пропор 


SHRIMP LO MEIN 


G. 
H. 
1: 
Ј. 
K 
L 


1 scallion 

1 Ib. string beans 

4-oz. can sliced mushrooms 
15 |b. thin spaghetti 

15 teaspoon sugar 

salt, pepper to taste 


. Cut Н into 115.inch pieces and cook in boil- 


ing water 3 minutes; uncover, drain. 


Ж Mix DC; D; Eas С. 


4. Add I, cook 1 minute. 
5. Add J, K, and mix well, cook for a minute. 


Add L and serve hot. 


Approved Ulcer Recipe 


Har Lo Mein: Canton 


15 |b. thin spaghetti 

3 tablespoons vegetable oil 
1 scallion 

1 lb. small shrimp 

2 teaspoons light soy sauce 
1 teaspoon cornstarch 


PREPARATION: 


I. 


II. 


Shell, devein D; wash and drain. Chop until 
very fine and smooth. 
Tie C into bundle. 


COOKING: 

1. Cook A as directed on package but use no 
salt. 

2. Heat B in frying pan; add C; add D-F mix- 
ture (break into small pieces), stir-fry 2 min- 


utes, discard C. 


Aue Ha 


III. 


1 lb. very tender string beans 
1 cup soup stock 

15 teaspoon sugar 

salt to taste 

l cup canned mushrooms 


French-cut G, cook in H 5 to 10 minutes 


until very soft. 


‚ Mix DLE, E. 


3. Add G-H mixture; stir-fry 2 to 4 more min- 


4. 


utes. 


Add I, J, K, cook 1 to 5 minutes. 


STEAK LO MEIN Approved Ulcer Recipe 
Ngo Yoke Lo Mein: Canton 


Substitute steak for D; slice across grain into 14-inch cuts, 115 inches by 15 inch. Omit C. 
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LOBSTER CANTONESE 
Tsao Lung Ha: Canton 


2 tablespoons peanut oil 

2 cloves garlic, minced 

1 slice ginger, minced 

2 tablespoons salted black beans, mashed 
15 teaspoon salt 

15 lb. ground pork 

] teaspoon sugar 

115 tablespoons light soy sauce 

2 tablespoons sherry 


PREPARATION: 


I. 


Chop M (crosswise) into bite-sized (1-inch) 
pieces. Remove and crack claws. Discard 


gills (white) , head shell, legs. 


п. Mix B, C, D, E. Set aside. 


COOKING: 


l. 


Put A in very hot skillet and bring to high 
heat. 


. Add B-E mixture. Stir-fry rapidly 15 sec- 


onds to brown B slightly. 


. Add F. Stir-fry 2 minutes, add M, mix well. 
. Add G-I mixture. Stir-fry 1 minute. 
. Add J. Cover. Bring to boil. Cook 5 to 7 


minutes. 


. Add K-L mixture slowly. Stir-fry until sauce 


thickens and coats all ingredients well. 


. Cover and cook 215 minutes or until lobster 


10. 


wE 


onoz2s2nrnc 


2 cups soup stock 
2 tablespoons heavy soy sauce 
2 tablespoons cornstarch 


l- to 114-lb. lobster 

2 eggs 

2 tablespoons soup stock 
2 tablespoons peanut oil 
4 scallions, sliced 


. Mix G, H, I. Set aside. 
. Mix K, L. Set aside. 
. Mix beaten N slightly. Add O. Set aside. 


is tender. Make certain lobster is well coated 
with sauce. 


. Turn off heat and add 34 of N-O mixture 


all at once. Do not stir, but let N-O set 
30 seconds. 


. Remove entire contents of skillet at once to 


serving dish. Pour remainder of N-O mix- 
ture over dish. 

Heat P to smoking. Pour over lobster and 
sauce. 


Serve with garnish of Q. 


SHRIMP WITH LOBSTER SAUCE 
Ha Tzee Lung Ha Joing: Canton 


Substitute 1 Ib. large shelled, washed, drained shrimp for M. Split along back but do not cut through 
completely. Cook 3 to 5 minutes in Step 7. 
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LOBSTER IN BROWN BEAN SAUCE 
Mien Sie Jiong Lung Ha: Canton 


A. З tablespoons peanut oil 

B. З teaspoons brown bean sauce 
с. 3cloves garlic, minced 

D. 1-1li5.lb. lobster 

Е. 1 slice ginger, minced 

F. 1 tablespoon sherry 
PREPARATION: 


г. Chop D into 1-inch pieces. Leave in shell. 
Head portion may be removed and discarded. 
Crack claws, Set aside. Discard gills (white) 
and legs. 

COOKING: 

l. Put A in very hot skillet and bring to high 
heat. 

2. Add B-C mixture and stir-fry over moderate 
heat 1 minute. 

3. Add D. Stir-fry 15 seconds. 

4. Add E-H mixture. Stir-fry 2 minutes. 


с. 1 tablespoon light soy sauce 
H. 16 teaspoon sugar 
І. lcupchicken broth 
J. l tablespoon cornstarch 
к. 4 cup water 
L. 2scallions, sliced 
п. Mix B, C into paste. 
nr Mix E, F, G, H. 
Iv. Mix J, K. 


з 


. Add I. Cover. Simmer 5 to 8 minutes or until 


tender. 


. Slowly add as much of J, K mixture as is 


necessary to thicken sauce and coat lobster 
evenly. 


. Serve with garnish of L. 


LOBSTER WITH CELLOPHANE NOODLES 
Lung Ha Fun See: Canton 


3 tablespoons peanut oil 
1 clove garlic, minced 

2 small lobsters 

% lb. shredded pork 

2 slices ginger 

2 scallions 

1 teaspoon salt 

dash black pepper 


Fem noo p> 


PREPARATION: 

1. Remove head shell from C; discard head 
shell but save green liver; discard gills, legs. 
Split C endwise but leave rest of shell on. 
Split claws and joints. 

п. Mix D with L, M. 

COOKING: 

1. Put A in a large frying pan; heat until smok- 
ing; add B and brown. 

2. Add С and liver and stir-fry 1 to 2 minutes. 

. Add D mixture and stir-fry a few seconds. 

4. Add E, F, G. H, I and lower heat, simmer 


covered 10 minutes. 


wo 


1G 
J. 


9. 
6. 


1 cup soup stock 

2 teaspoons cornstarch in 2 tablespoons 
water 

1 egg 

1 teaspoon sherry 

1 tablespoon light soy sauce 

1 oz. cellophane noodles 


oil for deep frying 


. Beat K. 
1 Mix ЕЕ CH К 
. Deep fry N in О (see Cellophane Noodles for 


method). 


Thicken sauce with J. 

Add K to boiling mixture and turn off heat 
immediately; stir vigorously so that K solidi- 
fies; top with fried N and serve. 
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SAVORY STEAMED LOBSTER WITH PORK 
Tsing Lung Ha Yoke Bang: Canton 


l egg 
1 teaspoon salt 


15 teaspoon sugar 

1 tablespoon light soy sauce 
1 teaspoon sherry 

1 tablespoon peanut oil 


v m 2 


1 slice ginger, minced 


PREPARATION: 

I. Boil water in steamer. 
п, Clean L, freshly killed; cut or chop into 
easily handled pieces; reassemble and place 


COOKING: 

1. Beat A lightly. Add B-J mixture. Add K. Stir 
thoroughly. 

2. Spread B-K over L. 

. Place A-L on platter in steamer. 

4, Cover and steam over steady moderate heat 


сә 


35 minutes. 


H. 


ZR PRG om 


ш. 


1 dash garlic powder 

1 teaspoon light soy sauce 
6 water chestnuts, chopped 
14 lb. ground pork 

l- to 115-Ib. lobster 

1 tablespoon peanut oil 

3 scallions, sliced 


on serving platter suitable for steaming. Dis- 
card gills, head shell, and legs. 
Mix B, C, D, E, F, G, H, I, J and set aside. 


5. Remove platter. Set aside. 


6. 


Vo 


Bring M to smoking heat. Pour over steamed 
lobster. 
Serve with garnish of N. 


SAVORY STEAMED LOBSTER WITH PORK AND SALTED EGG 
Ham Don Yoke Bang Tsing Lung Ha: Canton 


Use white only of salted duck egg instead of whole of A in Step 1; slice yolk of duck egg; place slices 


on B-L to complete Step 1. 


LOBSTER CASSEROLE Approved Ulcer Recipe 
Sa Go Lung Sha: Fukien 


A. З tablespoons peanut oil 
B. 2scallions, in bundle 

с. lclovegarlic 

р. llb.lobster meat 
PREPARATION : 


I. Beat G slightly; add H. 


COOKING: 

1. Heat A. Add. В, C, stir-fry until B is slightly 
brown. Discard B, C. 

2. Add D, E, stir well. Cook over low heat for 


a few minutes. 


шоо шщ ш 


¥ cup chicken broth 
3 teaspoons cornstarch 


2 eggs 


1 teaspoon salt 


. Mix F with 14 cup water. 


. Add F mixture; bring to a boil. 
. Add G mixture, stir well. 
. Place in casserole, cover, bake 30 minutes 


аў 325°, 
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STEAMED CRAB 
Tsen Pong Sha: Shanghai 


A. 2to 4 blue crabs per person C. ltablespoon cider vinegar per crab 

B. 2 large slices fresh ginger root per crab D. 1 tablespoon light soy sauce per crab 

PREPARATION: 

1. Wash A well. ш. Peel B and chop very fine. 

II. Place A in large steamer. IV. Mix B, C, D for use as a dipping sauce. 

COOKING: 

l. Boil water in steamer; steam A (with visible 2. Each person should shell his own crab, re- 
steam escaping from steamer) 20 to 25 min- move and discard gills, veins, food pouch 
utes. Place crabs on large tray and cover to (triangular-shaped pouch that is attached to 
keep hot. the mouth), and shells. The rest of the crab 


is edible. Dip in sauce and eat hot. 
SERVING AND EATING: 


l. Place 3 to 4 layers of newspaper or paper towels on table to protect the surface from spattered juice. 


BRAISED SOFT-SHELLED CRABS 
Yo Mun Shiao Sha: Shanghai 


A. 4 tablespoons peanut oil Е. ltablespoon light soy sauce 
B. 8 soft-shelled crabs F. 1 teaspoon heavy soy sauce 
C. 1 teaspoon wine vinegar c. 2 teaspoons sugar 
р. 2tablespoons minced ginger н. 1⁄4 cup chicken broth 
PREPARATION: 

I. Wash B well, and cut each in half. let stand 15 minutes. Drain. 


п. Mix C, D; stuff into cut side of crab and ш. Mix E, F, G, H. 


COOKING: 
]. Heat A, brown both sides of B. over low heat 3 minutes; turn over and cook 
2. Add E-H and bring to boil. Cover and cook another 2 to 3 minutes. Serve hot. 
STIR-FRIED CRAB I 
Tsao Hai: Canton 
A. 2tablespoons peanut oil c. 1 tablespoon yellow bean sauce 
B. 1 scallion, chopped н. 1 tablespoon light soy sauce 
c. 2slices ginger, chopped I. 1 teaspoon sugar 
р. 2cloves garlic, chopped J. 1⁄4 teaspoon salt 
E. 3to4medium crabs к. 18 cup water 
F. 2 tablespoons sherry 


PREPARATION: 

1. Wash E well; remove claws (crack with back II. Combine F, C, H, I, J; mix well. 
of cleaver), legs, shell. Cut each E into quar- 
ters. 
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COOKING: 

1. Heat A, stir-fry B-D a few seconds. А 4. Add К, mix well, bring to boil. Lower heat, 
2. Add E, stir-fry 1 minute. simmer 10 minutes. 

3. Add F-J mixture, continue stirring 1 to 2 9. Serve hot with rice. 


more minutes. 


STIR-FRIED CRAB II 
Tsu Pong Sha: Hunan 


A. 14 сир peanut oil c. ltablespoon chopped scallion 
B. 3to4live crabs H. 1 teaspoon chopped ginger 
c. З tablespoons light soy sauce I. 1 teaspoon cornstarch mixed with 
р. 2 tablespoons sherry 14 cup water 
E. ltablespoon sugar J. lteaspoon sesame oil 
F. 116 tablespoons vinegar к. 2 tablespoons cornstarch 
PREPARATION: 
1. Wash B well; using cleaver, cut in quarters; It. Coat B with K. 
remove claws, discard shell and legs; crack ш. Mix C, D, E, F, G, H, I. 
claws with back of cleaver; quarter each B. 
COOKING: 
1. Heat A, brown B. 3. Sprinkle J on top and serve. 


2. Add C-I mixture, stir well, cook over low 
heat 10 minutes. 


KING CRAB MEAT EGG FU YONG 
Fu Yong Dai Hai: Canton 


A. 4tablespoons peanut oil ғ. 2 slices ginger, minced 

B. 14 lb. frozen king crab meat с. 1% сир sliced water chestnuts 
с. lcup frozen peas H. 1 teaspoon salt 

D. 1 teaspoon sherry I. dash pepper 

E. 2scallions, sliced J. 6eggs 
PREPARATION: 

I. Defrost B, C; mix. ш. Beat J and add to mixture. 

n. Mix B, C, D, E, F, G, H, I. 
COOKING: 
1. Put A into hot skillet and heat. 3. Serve with Tabasco or soy sauce. 
2. Fry B-J mixture on both sides until golden 

brown. 


KING CRAB MEAT EGG FU YONG Approved Ulcer Recipe 
Da Shieh Fu Yung Don: General 
Omit D, E, F and I; keep J separated from B and C. In Step 2, fry B, C, G, H mixture 10 minutes in A 
so that C is well done. Add J, fry until tender; serve with light soy sauce. 
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STIR-FRIED CRAB MEAT WITH EGGS 
Hai Yoke Tsao Don: Canton 


A. 2 tablespoons peanut oil с. Vo teaspoon sherry 
B. 1 small onion H. W teaspoon ginger, chopped 
c. 10 large water chestnuts I. 5 eggs 
D. W teaspoon salt J. 2tablespoons peanut oil 
E. 3 oz. fresh crab meat к. 1 teaspoon heavy soy sauce 
F. 2/8 tablespoon light soy sauce L. 1 scallion, sliced 
PREPARATION: 
т. Remove all cartilage from E. ш. Chop B into large shreds. 
п. Beat I lightly and sauté with J in skillet until IV. Chop C fine. 
it reaches scrambled egg consistency. Set v. Mix F, G, H. Set aside. 
aside. 
COOKING: 
l. Put A in very hot skillet and bring to high 4. Add F-H mixture and continue to stir-fry 
heat. 2 minutes. 


2. Stir-fry B until tender; add C and D. 


л 


. Add I-J, stir-fry 15 seconds; then add К. 


3. Add E and stir-fry 2 minutes carefully with 6. Stir-fry 15 seconds. Serve with garnish of L. 
spatula. 
STIR-FRIED CRAB WITH LEMON 
Ning Mong Pi Tsao Hai: Canton 
A. 4 tablespoons peanut oil н. 125 tablespoons wine 
B. 1 or 2cloves garlic, chopped I. 2 teaspoons light soy sauce 
C. 1 scallion, chopped J. 1 teaspoon sugar 
D. 1 tablespoon fermented salted black beans к. 14 teaspoon salt 
Е. 16 teaspoon chopped ginger L. 1 сир water or chicken broth 
F. l teaspoon chopped lemon rind M. 2 teaspoons cornstarch mixed with 
с. Зог4 тейит crabs 2 tablespoons water 
PREPARATION: 


1. Wash G well, remove claws, discard feet and п. Place B, C, D, E, F on plate. 
shell. Cut each into 2 to 3 pieces and crack ur Mix H, I, J, K, L. 


claws. 
COOKING: 
1. Heat A, stir-fry B-F a few seconds. 10 minutes over medium heat. 
2. Add G pieces, stir-fry 1 to 2 minutes. 4. Remove cover and stir a few more seconds. 


3. Add H-L mixture, stir well. Cover and cook 5. Thicken with M and serve hot. 


CRAB MEAT WITH SWEET CORN SAUCE 
Hai Yoke Suk Mai Gung: Canton 


A. 2cups soup stock F. 1 teaspoon salt 

B. 4slices ginger, chopped с. 2 teaspoons sherry 

с. З tablespoons peanut oil H. 1 tablespoon cornstarch 

D. cup fresh tender corn kernels I- 1 egg white 

E. 6-02. can crab meat J. 1 tablespoon chopped scallion 


PREPARATION: 
1. Drain E and remove cartilage, break up into 
shreds. 


п. Wash D to remove silk; drain. 


COOKING: 

1. Mix A, B, bring to a boil. 

2. Heat C, stir-fry D 1 minute. Add to A, B mix- 
ture, cook 10 minutes. 


3. Add E, F, G, cook 2to 3 more minutes. 
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ш. Beat I slightly. 
IV. Mix Н with l4 cup water. 


4. Add H mixture to thicken. 
5. Gradually stir in I. Garnish with J. Mix well, 


serve hot. 


GOLDEN CRAB PATTIES 
Gum Chien Hai: Canton 


A. 1 |b. fresh crab meat 

B. 1 teaspoon chopped ginger 

с. 1 tablespoon chopped scallion 

D. 14 lb. pork, half fat, half lean, ground 
E. legg white 

PREPARATION: 


І. Remove cartilage from A and mince. 
п. Mix A, B, C, D, E, F, С, Н thoroughly. 
Make 24 patties. 


COOKING: 

]. Fry A-I patties in J, over medium heat, until 
both sides are golden brown (about 2 to 3 
minutes each side). 


Е. 2teaspoons cornstarch 
1 teaspoon salt 


water chestnut flour, as needed 


C. 

H. dash pepper 
I 

J 


peanut oil for frying 


ш. Dust with I. 


CRAB MEAT WITH CARROTS 
Sha Ro Hung Lo Bo: Peking 


A. 15 lb. spareribs 
B. 2cups chicken soup 
c. 4large carrots 
D. 2tablespoons vegetable oil 
E. 14 lb. fresh crab meat 
F. 1 tablespoon sherry 
PREPARATION: 
I. Peel C and shred into pieces М by М by 114 
inches. 
COOKING: 


1. Place A, B in Dutch oven and cook 1% hour. 
Replace any B lost in cooking with water. 

2. Add C and simmer additional 5 minutes. 

3. Place D in large skillet. When hot, add E, 


F, С; stir for 1 minute. 


с. 2slices ginger 

Н. 2teaspoons cornstarch mixed with 
14 cup water 
2 scallions, minced 

J. saltto taste 


п. Remove all cartilage from E. 
ш. Cut A into 11-inch pieces. 


4. Add H to sauce. Keep stirring. 


5. Add all to Dutch oven and garnish with I. 
Add J. 
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CRAB MEAT WITH CARROTS Approved Ulcer Recipe 
Hai Pa Hung Lo Ba: Canton 


A. 2cups chicken soup ғ. 2 tablespoons vegetable oil 
B. 14 lb. ground pork с. 14 lb. fresh crab meat 
C. 2 teaspoons cornstarch (picked clean of cartilage) 
D. 1 scallion Н. salt to taste 
E. 4 carrots 
PREPARATION: 
1. Peel Е, slice diagonally into Yg-inch pieces. ш. Mix B, half of C, 14 teaspoon salt. Make into 
п. Tie D into bundle. meatballs. 
Iv. Mix remaining C with 14 cup of cold water. 
COOKING: 


l. Bring A to boil in Dutch oven. Add B-C mix- 2. Heat F in skillet, add G; stir-fry 1 minute. 
ture, then D and E. Simmer, covered, 20 min- 3. Add F, G to mixture in Dutch oven. Add H. 
utes. Remove D. 


CRAB MEAT WITH CELERY CABBAGE 
Sha Ro Bai Tsai: Peking 


A. З tablespoons vegetable oil н. 2 teaspoons cornstarch 

B. 2scallions І. 2tablespoons water 

C. З slices ginger J. lcup chicken broth 

D. l clove garlic к. 114 lbs. celery cabbage 

E. 6 oz. canned crab meat L. 26 cup thinly sliced bamboo shoots 
ғ. 1 teaspoon sherry M. salt to taste 

с. 1 teaspoon sugar 

PREPARATION: 


п. Mix F, G, H, I. 


m. 


1. Chop B, C, D and mix. 
п. Cut K diagonally into l-inch segments. 


COOKING: 

l. Heat A in frying pan; add B-D and stir-fry 4. Heat J to boiling in large (11-inch) frying 
15 minute. pan. 

2. Add E and stir-fry 2 minutes. 5. Add K, L; bring to boil; simmer 5 minutes; 

3. Add F-I mixture, simmer 2 to 3 minutes. add M. Place in bowl and top with B-I mix- 


ture. 


CRAB MEAT WITH CELERY CABBAGE HEARTS 
Sha Huang Bai Tsai: Peking 
A. 4 medium crabs ғ. 2tablespoons vegetable oil 
B. lteaspoon ginger juice (see Index) or с. 15 teaspoon salt 
l5 teaspoon black pepper H. 2cupschicken soup 
1 tablespoon sherry 1 1 tablespoon cornstarch mixed in 
15 teaspoon salt 14 cup water 


1 Ib. celery cabbage hearts 


PREPARATION AND COOKING: 

1. Steam A 20 minutes, cool and shell. Remove 
triangular sack connected to shell. Also re- 
move black vein and spongy gills. Save crab 
yellow and meat for making crab sauce. 

п. Add B, C, D to A. 

ш. Cut E into 2-inch pieces. 
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IV. Put F into frying pan and stir-fry E, G, 1 to 
2 minutes. 

v. Add H and boil 2 minutes. Remove E, leav- 
ing soup in pan. Arrange E neatly on platter. 

vi. Add A mixture to soup. Boil 1 to 2 minutes. 
Then add I to thicken. Pour over E and 


serve. 


CRAB MEAT CASSEROLE 
Sa Go Shia Ro: Fukien 


A. З tablespoons peanut oil E. llb. fresh crab (or lobster) meat H. 2eggs 
B. 3slices ginger F. 14 сир chicken broth I. 1 teaspoon salt 
C. 2 scallions G. 1 tablespoon cornstarch mixed J., dash pepper 
D. 1 clove garlic with 14 cup water 
PREPARATION: 

1. Chop B, C, D. п. Remove all cartilage from E. ш. Beat H slightly; add I, J. 
COOKING: 


1. Heat A. Add B-D, stir-fry until D is slightly 
browned. 
2. Add E, F, stir well. Cook over low heat a few 


minutes. 


3. Add G; bring to boil. 


4. Add H-J mixture, stir well. 


5. Place in casserole, cover, bake in 325? oven 
30 minutes. 


CRAB MEAT CASSEROLE Approved Ulcer Recipe 
Sa Go Shia Ro: Fukien 


Omit B, C, D, and J. Add 1 teaspoon heavy soy sauce. 


CRAB MEAT LION’S HEAD 
Sha Hwang Si Tze Tou: Shanghai 


A. З teaspoons vegetable oil 

B. llb. ground pork 
6 oz. chopped cooked or canned crab meat 
picked clean of cartilage 


D. 2eggs 

E. 2teaspoons sherry 

F. l teaspoon salt 

с. l tablespoon cornstarch 
PREPARATION: 


I. Cut M into 2-inch segments. 


COOKING: 

1. Heat A in heavy frying pan, then fry B-K un- 
til brown on all sides (approximately 8 min- 
utes). 

2. Add L and cover. Simmer 15 minutes. 


H. dash black pepper 

2 scallions, minced 

4 slices ginger, minced 

1 tablespoon light soy sauce 

2 cups chicken soup 

1 lb. celery or Chinese cabbage 


ZS MAG + 


1 tablespoon cornstarch mixed with 
3 tablespoons water 


п. Mix B, C, D, E, Е G, H, I, J, К and form 5 


large meatballs. 


3. Add M, cover. When M is cooked but still 
crisp (approximately 5 minutes), add N to 
thicken sauce. 
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CRAB WITH SWEET AND SOUR SAUCE 
Tien Swan Pong Sha: Shanghai 


A. 116 cups peanut oil E. 1 tablespoon sherry 
B. 3to4medium crabs F. 4 teaspoon salt 
c. 1 tablespoon minced scallion c. 2 tablespoons cornstarch 
D. 2slices ginger, minced н. legg 
PREPARATION: 
1. Wash B well; remove claws (crack with back ш. Marinate B in C-E mixture 10 minutes. 
of cleaver), legs, shell. Cut each B into quar- Iv. Combine F, G, H to make batter. 
ters. v. Coat B with F-H. 
п. Mix C, D, Е. 
COOKING: 


1. Heat A to 375°. Deep-fry B-H mixture until golden brown (about 5 minutes). Remove from oil. 
SAUCE: 

A. 2tablespoons peanut oil F. 14 cup vinegar 

B. 1 tablespoon chopped scallion c. 1⁄4 cup sugar 

с. 1 teaspoon chopped ginger н. 2 teaspoons cornstarch 
D. 1 clove garlic, chopped 1. 14 cup water 


Е. 2 tablespoons light soy sauce 


PREPARATION: 
1. Mix E, F, G, H, I thoroughly. 
COOKING: 
1. Heat A in hot frying pan. Stir-fry B, C, D 2. Add E-I mixture, continue stirring until mix- 
1 minute. ture comes to boil. 
3. Add pieces B-D, mix well and serve hot. 
STIR-FRIED FRESH SQUID 
Tsao Mo Yu: Fukien 
A. 4tablespoons peanut oil H. 2teaspoons light soy sauce 
B. 2103 oz. pork, minced I. 15 teaspoon salt 
с. 4 Chinese mushrooms J. 2 teaspoons cornstarch mixed with 
р. 1 cup sliced bamboo shoots 2 tablespoons water 
E. 1 tablespoon chopped scallion к. 2 teaspoons vinegar 
ғ. llb. squid L. 1 teaspoon sesame oil or to taste 
c. W сир soup stock or chicken broth M. pepper to taste 
PREPARATION: 
I. Pull out center bones of F, cut off tentacles, Place pieces in one qt. boiling water and 
remove and discard black skin. Split open, stir 1 minute. Drain. 
clean out all internal organs. Wash remain- ш. Soak С 15 minutes in water, then cut into 
ing F under cold water. thin slices. 
п. Make deep crisscross pattern on one surface Iv. Mix С, H, I. 


of F. Then cut into 114-inch-square pieces. 


COOKING: 
1. Heat A, add B, C, D, E, stir-fry 1 to 2 min- 


utes or until meat turns white. 


2. Add Е, mix well; add G-I, stir well. Cover, 


КЫ ә Ыы КЕЛ рыр E 
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let boil 1 minute. (Do not overcook squid.) 
3. Thicken with J. 
4. Add K, L, M. Serve hot. 


SQUID WITH GREEN PEPPERS 
Ching Jao Yo Yu: Shanghai 


4 tablespoons vegetable oil 
] medium onion, shredded 
1 large pork chop 

3 dried squid 

1 large green pepper 

2 pieces pressed bean curd 


1 tablespoon sherry 


PREPARATION: 


I. 


Soak D overnight. Remove soft bones and 
membranes. Change water. Add L and boil 
30 minutes, covered. Then soak 16 hour, 
drain and rinse. Cut into thin shreds. 


. Bone С and cut into 1⁄4- to l5-inch-wide 


strips. 


COOKING: 
1. Heat A in frying pan. Add B, C, stir-fry 1 to 


2 minutes. 


2. Add E and D mixture, stir-fry 1 to 2 minutes. 


H. 


I. 
J 
K. 
L 

M 


III. 


3: 


2 teaspoons light soy sauce 
115 teaspoons cornstarch 
15 teaspoon sugar 

dash pepper 

1) teaspoon baking soda 
salt to taste 


Remove seeds from E and shred into 14-inch- 
wide strips. 


‚ Cut F into 14-inch-wide strips. 
. Mix G, H, I, J, K with D and soak 20 min- 


utes. 


Add F and a small amount of water or meat 
stock. Cover for a total cooking time of 6 min- 


utes. Adjust with M. 


BRAISED SQUID WITH CHICKEN 
Sao Yo Yu Gee: Shanghai 


A. 2tablespoons vegetable oil 
B. З dried squid 

C. 2chicken legs 

D. 3 scallions 

Е. 9 slices ginger 

F. 2tablespoons light soy sauce 
с. lteaspoon sugar 
PREPARATION: 


I. Soak B overnight. Remove soft bones and 


membranes. Change water. Add M, cover, 
and boil 30 minutes. Leave soaking 14 hour; 
drain and rinse. Cut into thin strips. 


COOKING: 


1. 


2. 


Heat A in large frying pan. Add B-H and 
stir-fry 1 minute. 


Add I, J and water from I; cover and sim- 


II. 


ш. 


=“ 


у 


3. 


2 tablespoons sherry 

6 Chinese mushrooms 

15 cup diced bamboo shoots 

salt to taste 

1 tablespoon cornstarch mixed with 
14 cup water 

15 teaspoon baking soda 


Soak I in hot water 30 minutes, save water, 
remove stems, cut each І into three pieces. 
Cut C into bite-size pieces. 


Mix B, C, D, E, F, G, H. 


mer 5 minutes or until B and C are tender. 
Add some soup or water if needed. 


Adjust with K, L. 
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SQUID IN OYSTER SAUCE 
How Yo Yo Yu: Fukien 


A. 4 tablespoons vegetable oil 
B. 4small dried squid 

c. 2tablespoons oyster sauce 
D. 14 сир clear chicken soup 
Е. 1 teaspoon sherry 
PREPARATION: 


F. 
G. 
H. 
I: 


I. Soak B, I in water overnight in refrigerator. After 


COOKING: 
1. Heat 3 tablespoons A in skillet. Add B, stir- 


m om. wa m 


fry 1 minute. 


2. 


S 


2 slices ginger, minced 
salt to taste 

] scallion, minced 

1 teaspoon baking soda 


softening, cut into 2-inch squares. 


Add C, D, E, F. Simmer, covered, until B is 
soft. Add water if needed. 
Add G; stir in H, just prior to serving. 


SQUID IN WHITE SAUCE 
Bai Tze Yo Yu: Shanghai 


2 tablespoons vegetable oil 

3 dried squid 

15 teaspoon baking soda 

l cup meat stock or chicken soup 
6 Chinese mushrooms 


l lb. Chinese cabbage hearts 


PREPARATION: 


І. Soak B overnight. Remove soft bones and 


membranes. Change water. Add C, cover and 
boil 30 minutes. Then soak 14 hour, drain 
and rinse. Score B in crisscross fashion, then 
cut into l-inch squares. 


COOKING: 


1. Heat A in frying pan, add B mixture. Stir-fry 


] minute. 


2. Add D, cover and simmer 2 minutes. 


Sr 5 ODP 


Ao ee Da 


II. 


4 oz. cooked ham 

1 tablespoon cornstarch 
э slices ginger, chopped 
] teaspoon salt 

2 tablespoons sherry 


Soak E in hot water 30 minutes. Discard 
stems, save water, cut E into strips. 


. Wash Е and cut into 115.inch pieces. 
. Cut G into same size pieces as В. 


. Mix I, J, K with B. 


3. Add E, F, G, simmer 3 minutes. 
4. Mix E water with H, and add to thicken 


sauce. 


SWEET AND SOUR SQUID 
Tien Swan Yo Yu: Shanghai 


2 tablespoons vegetable oil 

2 tablespoons wood ears 

1 cup shredded bamboo shoots 
У teaspoon salt 

3 dried squid 


15 teaspoon baking soda 


PREPARATION: 


1. Soak E overnight. Remove soft bone and 


membrane. Change water. Add F and boil 
30 minutes, covered. Then soak 14 hour, 
drain and rinse. Score E in crisscross fash- 
ion then cut into l-inch-square pieces. 


2 tablespoons light soy sauce 
2 tablespoons cider vinegar 
2 tablespoons sugar 

1 tablespoon sherry 

1 tablespoon cornstarch 

1 teaspoon salt 


. Soak B in hot water 40 minutes. Rinse and 


wash away extraneous material. 


. Mix E with G. 
МАНЫ, КЛ 


COOKING: 
1. Put 1 tablespoon A into frying pan, add B, СА 


© кй eS) 00 


stir-fry 1 to 2 minutes, add D. Remove mix- 


ture from pan. 


2. 
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Put rest of A into frying pan. Stir-fry E-G 1⁄2 
minute, add B-D, and H-L sauce; cover, add 
l5 cup water, simmer З minutes or until E is 
tender. 


RED BEAN CHEESE SQUID 
Nam Yu Mun Mook Yu: Canton 


3 tablespoons vegetable oil 

15 lb. squid 

15 lb. pork tenderloin, shredded 
2 tablespoons sherry 

2 scallions 

9 slices ginger 

1 tablespoon light soy sauce 


PREPARATION: 
1. Clean B; discard ink pouch, eyes, bones, and 


gristle. 


п. Mix C with L, M and half of D. 
COOKING: 


1: 


Heat А in heavy saucepan; when smoking, 
add B, stir-fry 1 to 2 minutes. 


H. 


I. 
J. 
K. 


& г 


Ш. 
V. 


= 


4. 


1 tablespoon mashed red bean cheese 
1 teaspoon sugar 

1 cup soup stock 

2 teaspoons cornstarch mixed with 

2 tablespoons water 

1 egg white 

14 teaspoon salt 


Cut E into 114-inch pieces. 
Mix rest of D with E, F, G, H, I. 


(about 30 to 40 minutes), adding J when 
necessary. 
When B becomes tender, thicken sauce with K 
and serve. 


STIR-FRIED DRIED SQUID 
Tsao Yow Yu: Canton 


2. Add C and stir-fry 2 to 3 minutes. 

3. Add D-I mixture, stir-fry 1 minute; lower 

heat, cover and simmer until B is tender 

A. о tablespoons peanut oil 

B. 4-oz.can water chestnuts 

с. 1⁄4 cup cloud ears 

D. dash salt 

E. 2103 dried squid (4 oz.) 

F. 2teaspoons baking soda 

PREPARATION : 


1. Mix F with 2 qts. warm water. 


п. Place E in F water and soak overnight. Rinse 


in running cold water at least 1 minute. Cut 
off tentacles so that they are separated. Dis- 
card the head part and soft bones and mem- 
branes. Make deep crisscross pattern on one 
side of E. Then cut into l-inch-square pieces, 


COOKING: 
1. Heat 1 tablespoon A, add B, C, stir-fry 1 min- 


ute; add D. Remove to dish. 


2. Heat rest of A to smoking (for safety's sake, 


turn off heat before adding E-J and place 


Aue To 


ш. 
. Soak С in cold water 15 to 30 minutes or un- 


3. 


115 tablespoons white wine 
115 tablespoons light soy sauce 
1 tablespoon cornstarch 

4 slices ginger 

1 teaspoon sugar 


cut tentacles in l-inch lengths, and mix with 
G, H, I, J. Let stand 15 minutes. 
Cut each B into 6 or 7 thin slices. 


til they expand. Rinse with clean water sev- 
eral times; drain. 


cover over pot as soon as E-J is added to the 
oil; then turn up heat again). Stir-fry E-J 
1 minute after removing cover. 


Add cooked B, C and K. Stir well and serve. 


204 OTHER SEAFOOD 


SQUID WITH PICKLED MUSTARD GREENS I 
Sien Tsai Tsao Yo Yu: Shanghai 


2 tablespoons vegetable oil 
3 dried squid 

1 teaspoon baking soda 
115 tablespoons sherry 
115 teaspoons cornstarch 


б On e 


115 teaspoons sugar 


PREPARATION: 


I. Soak B overnight. Remove soft bones and 
membranes. Change water, add C, and boil 
30 minutes, covered. Then soak 1% hour, 
drain and rinse. Cut into 14-inch shreds. 


H. Shred K. 


COOKING: 


1. Heat A in frying pan, add B, D-F mixture, 
stir-fry 1 to 2 minutes. 


PAO Шо 


1 large pork chop 

1 cup chopped bamboo shoots 
1 cup pickled mustard greens 
l5 cup meat stock 

4 slices ginger 

salt to taste 


. Bone С and cut into pieces l4-inch wide. 


Discard bone. 


. Mix D, E, F with 24 cup water and mix 


with B. 


2. Add С, Н, I, J, К, cover, allow to simmer 5 


3. 


minutes. Stir-fry 1 to 2 minutes. 


Adjust with L and serve. 


SQUID WITH PICKLED MUSTARD GREENS II 
Sien Tsai Tsao Yo Yu: Fukien 


9 tablespoons peanut oil 

4-02. can water chestnuts 
14 cup cloud ears 

dash salt 

2 to 3 dried squid (4 oz.) 
2 teaspoons baking soda 


PAH OO Fe 


11% tablespoons white wine 


PREPARATION: 

т. Mix F with 2 qts. warm water. 

п. Place E in F water and soak at least 10 
hours. Rinse in cold running water 1 minute. 
Cut off tentacles so that they are separated. 
Discard the head. Make deep crisscross pat- 
tern on one side of E. Cut each into 1-inch- 


COOKING: 

1. Heat 1 tablespoon A, add B, C; stir-fry 1 
minute; add D. Remove to dish. 

2. Heat rest of A to smoking (for safety’s sake, 
turn off heat before adding E-J and place 
cover over pot as soon as E-J is added; then 


Anom 


ш. 
IV. 


115 tablespoons light soy sauce 
1 tablespoon cornstarch 

4 slices ginger 

1 teaspoon sugar 

1 cup pickled mustard greens 
salt to taste 


squares and mix with G, H, I, J. Let stand 
15 minutes. 

Cut each B into 6 or 7 thin slices. 

Soak C in cold water for 15 to 30 minutes 
or until they expand. Rinse with clean water 
several times; drain. 


turn up heat again). After removing cover, 
stir-fry E-J mixture ] minute. 


3. Add cooked B, C and K. Stir well. 
4. Add L, M and serve. 
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SIMPLE SCALLOP OMELET 
Jing Sih Tsao Don: Fukien 


A. 1⁄4 cup vegetable oil 
B. 9 eggs 
C. З dried scallops 


PREPARATION: 


I. Steam C with 2 tablespoons water over boiling 
water 20 minutes. Drain, save water. Mince. 


COOKING: 
1. Heat À in hot skillet. 


D. 1 teaspoon salt 
E. 2scallions, minced 


п. Break B. Add C, D, E, and whip. Add water 
from Step I. 


2. Add B-E mixture to A. Stir-fry 3 to 7 minutes 


(according to preference). 


DRIED SCALLOPS WITH TURNIPS 
Gahn Bei Sao Lo Bo Si: General 


A. З tablespoons vegetable oil 
B. 6 dried scallops 

с. 2 scallions, minced 

D. 1 сир shredded turnip 
PREPARATION: 


1. Soak B in hot water 30 minutes, Drain, re- 


serving water. 


COOKING: 

1. Place A in hot skillet, using high heat. Add 
B, C, stir-fry 1 minute. 

2. Add D, E, F, and water from B; cover, sim- 
mer 15 minutes. 


E. 3⁄4 cup meat or chicken broth 
ғ. 1⁄4 teaspoon salt 
с. 1 teaspoon cornstarch 


п. Cut B into shreds. 


3. Mix G with a little water; stir this mixture 
into other ingredients. Serve. 


STEAMED SCALLOPS WITH CHINESE CABBAGE 
Gahn Bei Boi Tsoi: Peking 


A. 6 dried scallops 
B. 1 Chinese cabbage or celery cabbage 
(1to 2 lbs.) 


PREPARATION: 
1. Wash A, soak in 14 cup hot water 30 to 45 


minutes until soft. Drain, saving water. 
п. Discard few outside tough leaves of B. Wash, 
clean whole B, then cut into 2-inch cross- 


COOKING: 


C. 1 teaspoon salt 


section pieces (try not to separate leaves). 
Put into a bowl. 

ш. Sprinkle B over A. Add 14 cup A water 
or chicken broth and C. 


1. Steam in steamer over boiling water 30 minutes. Serve hot. 
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STIR-FRIED SCALLOPS WITH CHINESE VEGETABLES 
Tsao Gahn Bei Ding: General 


3 tablespoons peanut oil 
3 slices ginger, shredded 
1 scallion, chopped 
1 clove garlic, chopped 
15 lb. bay scallops 
6 Chinese mushrooms 
% cup sliced water chestnuts 
15 cup diced bamboo shoots 
PREPARATION : 
1. Dice E, place in colander, and rinse under 


Tomppa 


cold water. Drain. 
п. Rinse F and soak in warm water 15 minutes 
COOKING: 
1. Heat A to smoking, add B, C, D and stir-fry 
a few seconds. 
2. Add E, F, stir-fry 1 to 2 minutes. 
3. Add G, H; mix well; add I-M mixture, stir 


FRIED SCALLOPS 
Tza Kong Yu-Chu: Canton 


2 cups peanut oil for deep frying 
1 lb. sea scallops 
2 teaspoons dry sherry 
2 teaspoons light soy sauce 
15 teaspoon chopped ginger 
2 eggs 
PREPARATION: 
1. Place B in a colander and rinse under cold 


шы woo wx 


water a few seconds. Drain and dry between 
paper towels. 
п. Mix B, C, D, E and marinate 15 hour. 
COOKING: 
1. Heat A to 350°; deep-fry B-K until golden 


brown (about 5 to 7 minutes), turning fre- 


SWEET AND SOUR SCALLOPS WITH PINEAPPLE 
Tiem Shwin Kong Yu-Chu: Canton 


2 cups peanut oil 
V% lb. bay scallops 
15 teaspoon minced ginger 


1 tablespoon chopped scallion 


aS ос уф 


1 teaspoon light soy sauce 


L 


ш. 
. Mix LK, Е М. 


4. Add N and continue to stir-fry 144 more 


5. 


Mio 


2. 


F. 


ew TO 


. Beat F; mix well with G, H, I, J, K into a 


1 tablespoon light soy sauce 

2 teaspoons dry sherry 

У teaspoon sugar 

15 teaspoon salt 

3 tablespoons mushroom water 
14 ]b. snow peas 

10 to 1 teaspoon sesame oil 


or until soft. Drain, saving water. Dice F. 
Remove tips of N. 


well; cover and cook 2 minutes. 


minutes. 


Add O to taste. 


3 tablespoons water chestnut flour 
15 cup flour 

1 teaspoon salt 

3 tablespoons water 

dash pepper 


catsup or few slices of lemon 


smooth paste. 


Dip B-E into F-K batter. 


quently. Drain on paper towels. 


Serve with L. 


1 teaspoon sherry 

1 egg white 

2 tablespoons water chestnut flour 
1 tablespoon light soy sauce 

1 tablespoon vinegar 


K. 2teaspoons sugar 
L. l tablespoon cornstarch 
M. 34 cup pineapple juice 
PREPARATION: 
1. Place B in a colander and rinse under cold 
water a few seconds; drain. 
u. Mix B, C, D, E, F; marinate 14 hour. 
nr. Mix G, H well; stir into B-F mixture. 
COOKING: 
1. Heat A to 325?; deep fry B-H 2 to 3 minutes, 
drain on paper towel. 
2. Heat I-M mixture, stir until it thickens. 
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N. 1 green pepper 
1 cup pineapple chunks 
P. salt to taste 


e 


iv. Mix I, J, К, L, M together in a saucepan. 
v. Wash N, discard stem and seeds, and cut into 
l-inch cubes. 


3. Add N and cook 1 minute; add B-N and O;- 
stir well; add P. 


CORNMEAL CLAM CAKES 
Jien Ga Li Chio: Tientsin 


A. peanut oil 115 inches deep in deep-fat fryer 
B. 34 cup cornmeal 

с. 34 cup flour 

D. 1⁄4 cup minced scallions 

E. 14 teaspoon baking soda 

PREPARATION: 


1. Mix B, C, D, E, F, G in large bowl. 
п. Grind Н or chop very fine. 


COOKING: 
1. Heat A to 325°. 
2. Drop 1 tablespoon batter at a time into oil, 


turning until formed cakes are browned 


115 teaspoons baking powder 
115 teaspoons salt 


1 egg 
115 cups buttermilk 


F. 
с. 
н. 1 qt. fresh clams 
1. 
J. 
ш. Combine Н, I, J with B-G mixture in bowl; 


mix well. 


(cooking time: 2 to 3 minutes). 
3. Drain cakes on absorbent paper. Serve with 
catsup, optional. 


CLAMS WITH PICKLED VEGETABLE SOUP 
Ga Li Swan Tsai Tong: Shanghai 


A. 2tablespoons vegetable oil 

B. llarge pork chop 

с. lteaspoon light soy sauce 

D. 1 teaspoon cornstarch 

E. 3slices ginger 

F. 1 cup pickled mustard greens 
PREPARATION ; 


1. Bone and shred B, mix with C and D. 
п. Shred E. 

COOKING: 

1. Heat A in frying pan. 

2. Add B-D, stir-fry 1 to 2 minutes. 

3. Add E, F, stir-fry 1 to 2 minutes. 


с. 1 qt. chicken soup 

н. 1014-0z. can clams 
І. 1 tablespoon sherry 
J. dash pepper 

к. salt to taste 


ш. Rinse ЕЁ and slice into bite-size pieces. 


Iv. Mix H, I, J. 


4. Add G, bring to boil. 
5. Add H-J. Boil 5 to 10 minutes. 
6. Adjust with K. 
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STUFFED CLAMS WITH BEEF 
Ngo Yoke Yuang Hien: Adapted 


A. 2to3 lbs. clams (about 10to 12 large 
or 18 medium, with shell) 


B. 15 |b. ground beef 

C. 1 teaspoon ginger, chopped 

р. ltablespoon chopped scallion 
Е. 1 tablespoon sherry 
PREPARATION : 


I. Scrub A, rinse well under cold water; then 
place in bowl and pour boiling water over 
them. Drain, remove meat from shells. Mince. 


COOKING: 


1. Preheat oven to 425°. 
2. Mix J, K, bring to boil, and pour over A-I. 


Е. 16 teaspoon salt 

с. 10 teaspoon sugar 

H. 1 teaspoon light soy sauce 
L dash pepper 

J. Y cup chicken broth 

K. 


] tablespoon peanut oil 


Save shells. 
п. Mix A, B, C, D, E, F, С, Н, I, stuff mixture 
into shells, place in baking dish. 


3. Bake 10 to 15 minutes. 


RED-COOKED SNAILS 
Hung Shiu Tien Lo: Canton 


A. 3 tablespoons vegetable oil 
B. 10-02. can snail meat 

C. б dried mushrooms 

D. l5]b. pork, shredded 

E. 2tablespoons diced ham 
F. 2tablespoons sherry 
PREPARATION: 


т. Slice B into thin, bite-size pieces. Marinate 


in F. 


COOKING: 
l. Place A in large frying pan. Stir-fry B 5 min- 


utes over high heat. 
2. Add C, D, E, G, H, I, J; continue stir-frying. 


1 cup sliced bamboo shoots 

1 tablespoon light soy sauce 
4 slices ginger, minced 

1 tablespoon minced scallions 
10 cup pork or chicken stock 


г = нда 


2 teaspoons corn flour 


I. Soak C in hot water 20 minutes. Drain, sav- 
ing water, and cut each C into thirds. 
m. Mix L with М; cup C water. 


3. Add K. Lower heat, simmer covered 25 min- 


utes. 
4. When B is tender, add F, thicken with L mix- 


ture. Serve hot. 


OYSTER BALLS 
Tza Sun Ho Kew: Canton 


2 to З cups vegetable oil 
3 scallions, minced 
l5 cup cornstarch 


s 


115 teaspoons salt 


115 teaspoons baking powder 
1 cup flour 
1 qt. oysters or clams, drained 


l egg 


Zomm 


PREPARATION: 
1. Mix B, C, D, E, Е. 


COOKING: 
1. Pour A into 3-qt. saucepan. Heat to 325°, 
2. Drop 1 teaspoon В-Н at a time into A. Turn 
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п. Add С, Н and 1 cup water to B-F to form 
thick but smooth paste. 


until balls are brown (cooking time: 2 to 3 
minutes). 
3. Drain balls on absorbent paper. Serve hot. 


FRIED FRESH OYSTERS 
Tza Sun How: General 


A. 2 сирѕ peanut oil 

B. 16 pint oysters (about 12) 
C. 1 teaspoon salt 

D. 1 teaspoon dry sherry 

E. 1 teaspoon light soy sauce 
F. 14 teaspoon ground pepper 
PREPARATION: 


1. Rub B lightly with C; place in colander and 
rinse under cold water 14 minute. 
п. Put B into 2 cups boiling water, stir 30 sec- 
onds, drain. 
ш. Mix D, E, F, add B and marinate 10 min- 
COOKING: 
1. Heat A to 350°, add B-M a tablespoonful at 


a time; deep fry until golden brown (about 


1 scallion, chopped 

1% teaspoon chopped ginger 
15 cup flour 

15 teaspoon baking powder 
1 teaspoon salt 


legg 
14 cup water 


“вле уш Do 


utes, turning once. 
Iv. Sift I, J, K together. 
v. Beat L. 
vi. Mix G, H, I, J, K, L, M well. 
уп. Mix B with egg batter. 


2 to 3 minutes) on each side. Serve with 
lemon or Szechuan pepper salt. 


BRAISED SHARK FINS 
Mun Yu Tse: General 


3 lbs. stewing chicken 

14 lb. refined dried shark fins 
4 oz. Virginia ham, sliced 

4 dried scallops (2 to 3 oz.) 
E. 9 slices ginger 


See a ie 


PREPARATION: 

І. Clean and wash A. Remove fat. 

п. Place B in cold water and soak overnight. 
Wash clean. Place B in pot with 2 qts. water, 
cover, bring to boil, simmer 30 minutes. Re- 

COOKING: 
1. Place A in Dutch oven, spread with B, C, D, 
E, F. Add D water and 2 qts. water. Boil 15 


minutes, then simmer 4 hours. Add water 


F. 2 teaspoons sherry 

с. 2 teaspoons water chestnut flour mixed with 
14 cup water 

H. salt to taste 


move from heat; allow to cool. Rinse and 
drain. 
ш. Clean and rinse D. Soak D in hot water 20 


minutes. Drain and save water. 


when necessary. At the end of 4 hours, soup 
should measure not more than 2 to 3 cups. 

2. Remove A, C and skim off fat. 

3. Mix in G and H. Serve hot. 
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SHARK FINS WITH SHREDDED CHICKEN 
Gai Si Yu Chi: Canton 


A. 11 qts. chicken broth 

B. 2 oz. dried refined shark fins (about 2 cups 
after soaking and cleaning) 

1 tablespoon sherry 

15 teaspoon salt 

14 teaspoon pepper 

10 teaspoon sugar 

1 chicken breast 
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PREPARATION: 

1. Soak B in cold water overnight; wash and 
clean well. In 5 cups boiling water add B. N. 
bring to boil; simmer covered 30 minutes. 


COOKING: 

1. Heat A, add B, C, D, E, F, bring to boil, lower 
heat and cook 1 to 115 hours. 

2. Turn up heat, add G-K mixture and L, keep 


l egg white 

few drops sesame oil 

15 teaspoon salt 

14 teaspoon salt 

] tablespoon light soy sauce 


аге н N 


3 tablespoons water chestnut flour mixed 
with 14 cup water 
м. 3 slices ginger 


Remove from heat and cool with cover on. 
Drain, rinse in cold water several times. Drain. 
п. Bone С, cut into thin slices, then shred, mix 


with H, I, J, K. 


stirring for 1 minute. 
3. Thicken with M, so shark fins will float, and 


serve hot. 


SHARK FIN CASSEROLE 
Mun Yu Tse: Szechuan 


10 stewing chicken 

14 duck 

6 oz. ham 

1 qt. chicken soup 

2 oz. dried, refined shark fins 
4 slices ginger 
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PREPARATION: 

1. Follow shark fin preparation (see Shark Fins 
with Cornish Hen and Abalone) using H and 

COOKING: 


1. In a Dutch oven or flameproof casserole place 
A, B, C, D and simmer 30 to 60 minutes. 


G. 2scallions 
н. 2 tablespoons sherry 
I. salt to taste 
J. З tablespoons water chestnut flour with 
% cup water 


2 pieces F with soaking water. 
u. Slice C into thin pieces. 


2. Add prepared E, rest of F, G, and I. Cover 
and simmer over low heat for 2 to 4 hours. 
3. Add J to casserole for thickening. 


SHARK FINS WITH CORNISH HEN AND ABALONE 
Bao Yu Ju Gee Mun Yu Tse: General 


115-Ib. cornish hen (or fryer) 
l5-lb. can abalone 

2 scallions 

2 teaspoons sherry 
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6 dried mushrooms 


Е. 7 slices ginger 

. 2teaspoons water chestnut flour 
H. leggwhite 
14 lb. refined, dried shark fins 


1 teaspoon salt 


= = 


PREPARATION: 

1. Place I in cold water and soak overnight. 
Wash clean. Place | in pot with 1 qt. water, 
cover; simmer for 30 minutes. Remove pot 
from heat, allow to cool. Rinse and drain. 

п. Slice B into thin, flat slices. Save liquid. 

ш. Clean and wash A. Cut in half and place in 


COOKING: 

1. Put boned A in bowl. Spread B, C, D, E, re- 
maining F, and remaining half of boiling 
soup from B over A. Steam 20 minutes. 
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large shallow bowl. Add I, J, 2 slices F and half 
of liquid from B. Steam over boiling water 15 
to 20 minutes. Bone A and leave soup in bowl. 
Iv. Mince 3 slices F. 
v. Soak E in hot water 20 minutes, drain, re- 
move stems, and quarter. 


2. Mix G with H and 2 tablespoons B soup. Beat 


mixture into hot soup. Salt to taste. Serve hot. 


FRIED EELS IN EGG BATTER 
Jien Hwang San Quai: General 


A. 1 cup vegetable oil 
B. 11Ь. eel 

c. 34 teaspoon salt 
D. dash black pepper 
PREPARATION: 


1. Skin and rinse B. To skin, take a piece of 
wood at least 34 inch thick and 24 inches 
long; place B on board; force an ice pick 
(or nail) behind head and into board. With 
a sharp knife, cut skin 1% inch below nail, 


COOKING: 
l. Place A in frying pan; heat to 375°. 


E. 5 tablespoons flour 
F. legg 


c. 2tablespoons water 


and with pliers, pull skin off. Clean and slice 
B into l-inch pieces. Dry with paper towels. 
Flavor B with C, D; let stand 10 minutes. 

п. Mix a smooth batter of E, F, C. 

ш. Mix E-G with flavored B. 


2. Add batter-covered B; fry 6 minutes. 


TARO EEL 
Yu Tow Mun Wong Hien: Canton 


A. 3 tablespoons vegetable oil 

B. 2cloves garlic 

с. 2lbs.eel 

D. Osmall taro roots 

E. 2 teaspoons salted black beans 
к. З slices ginger 

PREPARATION: 


І. Skin C, cut into 1-inch sections. 
п. Skin D, cut each in quarters. 


COOKING: 
1, Heat A in large, heavy pot. Add B, then C, 


stir-fry 7 minutes. 


2. Add D, E, F, G, H, I. Cook until C and D are 


1 tablespoon sherry 
1 oz. Virginia ham, minced 
2 cups pork or chicken soup 
2 scallions, minced 


AG Шо 


salt to taste 


ш. Crush B, remove outside skin. 
IV. Soak E in hot water until soft, then mash. 


tender. Add water as needed, simmer covered 
25 minutes. Sauce will thicken as taro softens. 


3. Add J, adjust with K. 
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FRIED BLOWFISH TAILS 
Jien Yu Wei: General 


A. 1 сир vegetable oil E. 1 tablespoon sherry 
B. 15 blowfish tails F. 4slices ginger 
C. 3 сир light soy sauce с. 1 bunch Chinese parsley (optional) 
D. 1 teaspoon five spices powder H. 14 teaspoon sesame oil (optional) 
PREPARATION: 
т. Rinse B in cold water, then dry with paper ш. Marinate B in C-F 30 to 60 minutes. Drip 
towels. dry in colander. 


II. Make sauce by mixing D, E, F. 
COOKING: 
1. Heat A to 375°. Deep fry B-F. Sprinkle with С, Н. Use toasted salt and anise pepper mixture as 
dip (see Anise Pepper Salt). 


SPICY TARO EEL 


Yu Tow Sun Kwai: Yunnan 


3 tablespoons vegetable oil c. 1 tablespoon sherry 
B. 1 clove garlic H. 1 teaspoon salt 
C. 2 bs. eel (or carp, cleaned and scaled) I. 2 cups pork or chicken soup 
or fresh tuna chunks J. salt to taste 
D. 6small taro roots к. 10 drops Tabasco sauce (or 
E. 2 slices Virginia ham, minced 1 teaspoon red pepper powder) 
F. З slices ginger 
PREPARATION: 
I. Skin C, cut into l-inch sections. II. Skin D, quarter each. ш. Crush B, remove outside skin. 
COOKING: 
1. Heat A in large, heavy pot. Add B, then C. soft. Add I as needed (cooking time: approxi- 
Stir-fry 7 minutes. mately 25 minutes). 


2. Add D, E, F, G, H. Cook, covered, until C is 3. Add J to taste and K. 


SESAME EELS 
Tsao San Hu: Shanghai 


A. Ів cup vegetable oil F. 2 teaspoons sugar 
B. 2 cloves garlic с. З teaspoons sherry 
C. Seels н. 1 tablespoon cornstarch mixed with 
D. 10slices ginger, shredded l4 cup water 
E. 4+ cup light soy sauce I. 1 tablespoon sesame oil 
PREPARATION: 
I. Skin, clean C. Cut into l-inch segments. п. Mix D, Elo: ш. Mash B, remove skin. 

COOKING: 
l. Heat A in frying pan; brown B. sary. After 6 minutes add H, stir and simmer 
2. Add C and stir-fry. Maintain high heat, cover, l5 minute. 

cook 1 minute. 4. Heat I in small pot until smoking; pour over 
3. Add D-G mixture, stir-fry 1 to 2 minutes; eels and serve. 


lower heat and simmer, adding water if neces- 
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BRAISED SEA CUCUMBER I 
Hung Shiu Hoi Sum: Adapted 


A. 3 tablespoons peanut oil І. 110 teaspoons sugar 
B. 1 cup sliced pork M. 14 teaspoon pepper 
C. 1 teaspoon cornstarch N. 6 Chinese mushrooms 
р. 2 teaspoons light soy sauce о. lcup chicken broth 
E. lteaspoon peanut oil P. lcup diced bamboo shoots 
F. 2cloves garlic, chopped Q. lócup frozen shrimp, diced 
c. 2scallions (white part only), chopped в. 1 tablespoon cornstarch mixed with 
н. З slices ginger, shredded l5 cup water 
I. 34 lb. dried sea cucumbers S. 14 to 10 teaspoon sesame oil 
J. 2 tablespoons light soy sauce T. 15 teaspoon salt 
к. 1 tablespoon sherry 
PREPARATION: 
L Soak I in water 48 hours. Drain. Cut into IV. Wash N and soak in warm water 15 min- 
bite-size pieces to make 2 cups. utes; drain, save water and add to chicken 
п. Cut B into l- by 14-inch pieces. Cook in 2 broth; quarter each N. 
cups of boiling water with 15 G, 2 slices H v. Soak Q in cold water with T for 10 minutes; 


for 3 minutes, drain. 


drain and dry between paper towels. 


ш. Mix B, C, D, E. 


COOKING: 
1. Heat 1 tablespoon A, add B-E, stir-fry 2 min- 4. 


utes, remove to dish. 


vi. Mix J, K, L, M well. 


Return B-E and add N; mix well, add O, 


bring to boil, and cook over low heat 10 min- 


2. Heat 2 tablespoons A, add F, and remaining utes. 
G and H, stir-fry a few seconds, add I, stir- 5. Add P, Q and cook 2 minutes. 
fry 2 minutes. 6. Thicken with R. 

3. Add J-M, stir-fry 2 minutes. 7. Add S and serve. 


BRAISED SEA CUCUMBER II 
Hung Pa Hai Sun: Szechuan 


A. 3 tablespoons peanut oil с. lcupchicken broth 
B. 2scallions н. 16 teaspoon pepper 
C. 4slices ginger I. 1 cup refined dried sea cucumber 
D. 1 tablespoon light soy sauce J. tablespoon cornstarch mixed with 
Е. 1 tablespoon oyster sauce 14 cup water 
Е. 2 tablespoons sherry 
PREPARATION: 
І. Soak I in water 2 nights prior to cooking. п. Cut remaining B, C into l-inch pieces. 
Discard water; boil 15 minutes in fresh ш. Mix D, E, F, G, H. 
water with 14 B, 15 C. Drain I, wash, and 
cut into bite-size pieces. 
COOKING: 


1. Heat A, add B, C, brown a little. 
2. Add D-H. 


3. Add I, bring to boil; lower heat, simmer 30 
to 35 minutes. Thicken with J. 
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F. 


BRAISED SEA CUCUMBER RED-COOKED WITH HAM AND CHICKEN 
Sam Sun Wei Hoi Sum: Canton 


4 tablespoons peanut oil 

2 scallions 

4 slices ginger 

1 cup small dried sea cucumber 

1 cup thinly sliced white meat chicken 
% cup thinly sliced Smithfield ham 


PREPARATION: 
1. Soak D in water 2 nights prior to cooking. 


Discard water; boil 15 minutes in fresh water 


COOKING: 
1. Heat A. Brown remaining B, C. 


2. Add D, E, F, G, stir-fry 1 minute. 


Hung Sao Hai Sun 
A. 4 tablespoons peanut oil H. 
B. 2scallions I. 
C. 4slices ginger J. 
D. 15 lb. pork K. 
Е. 14 cup small dried sea cucumber n. 
F. lcupbite-size pieces bamboo shoots M. 
с. 8 Chinese mushrooms 
PREPARATION: 
1. Soak E in water 2 nights prior to cooking. 
Discard water; boil 15 minutes in fresh 
water with 14 B, % C. Drain E, wash, and IV. 
cut into bite-size pieces. 
п. Cut D into thin 1- by 14-inch pieces. 
ш. Wash С, soak 15 minutes in warm water; ү 
COOKING: 


G. 
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II. 


1 cup thinly sliced bamboo shoots 

2 tablespoons sherry 

2 cups chicken broth 

salt, pepper to taste 

1 tablespoon cornstarch mixed with 
a little water 


with 15 B, 15 C. Drain D, wash, and cut into 
bite-size pieces. 
Cut remaining B, C into 1-inch pieces. 


. Add H, I, stir well, bring to boil; reduce heat, 


simmer 45 minutes. Add J, thicken with K. 


BRAISED SEA CUCUMBER WITH PORK 


1. Heat A. Add remaining B, C; add D; stir-fry 


2 minutes. 


2. Add E, F, G, mix well; stir-fry 3 to 5 minutes. 
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3. 


4. 


: General 


l4 cup cloud ears 

2 tablespoons light soy sauce 

15 teaspoon salt 

У teaspoon sugar 

2 cups chicken broth 

1 tablespoon cornstarch mixed with 
a little water 


drain, save water and add it to L. Cut each 
G in quarters. 

Soak H 15 to 30 minutes in hot water or un- 
til crisp and crunchy. Drain, wash well in 
cold water, drain again. 


. Cut remaining B into l-inch pieces. 


Add H, I, J, K, L, mix well, bring to boil. 
Lower heat, simmer 45 to 60 minutes. 
Thicken with M. 


RED-COOKED SEA CUCUMBERS 
Hung Sao Hai Sun: Peking 


% cup bite-size dried sea cucumber 
6 chicken gizzards (or pork stomach) 
2 oz. Virginia ham, shredded 

2 chicken legs (or pork shoulder) 

2 teaspoons light soy sauce 


Bs 
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l teaspoon oyster sauce 
2 scallions 

l teaspoon sugar 

114 teaspoons sherry 
salt to taste 


K. dash pepper 
L. lcupchicken soup N. 
PREPARATION: ч 
I. Soak А in water 48 hours. Discard water, 
then boil A in 2 cups fresh water with N and 


O 15 minutes; wash, cut into bite-size pieces. 


COOKING: 
1. Place A, B, C, D, E, F, G, H, I, J, K, L in 
bowl. Steam 30 to 45 minutes, until A is soft. 


M. 3 tablespoons cornstarch о. 
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1 scallion 


2 slices ginger 


п. Cut each B into 2 pieces, slit each piece. 
ш. Bone D. 


2. Міх 14 cup water with M. Add to A-L for 


thickening. Serve. 


SEA CUCUMBER IN MUSHROOM SAUCE 
Hai Sun Sao: Shanghai 


4 tablespoons peanut oil 

2 teaspoons light soy sauce 

1 teaspoon salt 

1 cup dried sea cucumber 

2 cups clear chicken soup 

15 lb. Chinese white cabbage or 
celery cabbage 
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PREPARATION: 
1. Soak D in water 48 hours. Discard water, 
then boil D in 2 cups of fresh water with 
15 I and J 15 minutes. 
II. Cut each D into 2 to 4 pieces. 
COOKING: 
l. Place A in skillet. Heat, then add B, C, D. 
Bring to boil. 
2. Add E, then F, G. Keep stirring over high 
heat. 


с. 8 dried black mushrooms 
1 tablespoon cornstarch 
2 scallions, minced 


H 

I 

J. 2slices ginger 
к. 1 teaspoon sesame oil 
L 


3 tablespoons water 


ш. Cut F into 15- by 2-inch pieces. 
IV. Soak G in hot water 20 minutes. Cut off 
stems, then cut each into 3 pieces. 


3. Mix H, remaining I, J, K, L. Add to sauce, 
keep stirring. When sauce thickens, it is ready 
to serve. 


SEA CUCUMBER BEAN CURD IN HEAVY SAUCE 
Hung Siu Dow Fu Hoi Sen: Canton 


2 cups chicken soup 

1 cup refined dried sea cucumber 
2 slices ginger, diced 

1 scallion 


Hoe fo FP 


4 cakes bean curd 


PREPARATION: 
1. Prepare B as in Sea Cucumber with Shrimp 
Seeds. 
COOKING: 
1. Place A in saucepan. Bring to boil. Add B, C, 
D, simmer 20 minutes, Add E. When liquid 
boils again, add F so that E just barely floats. 


F. ltablespoon cornstarch mixed with 
14 cup water 
1 tablespoon sherry 


G 

H. 1 scallion 
I. salt to taste 

J 


2 eggs 


п. Cut B, E into l-inch squares. 
ш. Crack J into bowl and beat. 


Add G, H, I. Turn off heat and beat in J. 


Serve. 
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SEA CUCUMBER WITH SHRIMP SEEDS 
Sha Tze Hai Sun: Shanghai 


14 cup peanut oil 

2 scallions 

34 to 1 cup refined, dried sea cucumber 
15 dried shrimp 

2 tablespoons light soy sauce 

1 teaspoon sugar 

16 lb. bamboo shoots 

1 cup chicken broth 
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PREPARATION: 

I. Soak C in water 48 hours. Drain. Boil 15 
minutes in fresh water with L and M. Drain; 
wash and cut into bite-size pieces. Boil 3 
cups water in saucepan, add C, L, M and 1 


COOKING: 

1. Heat A, add B, stir-fry a few seconds; add C, 
D, E, F; stir-fry 1 minute. 

2. Add G, mix well. 


l. 


1 tablespoon cornstarch mixed with 
l5 cup water 

14 teaspoon sesame oil 

1/4 teaspoon pepper 

1 scallion tied into a knot 

2 slices ginger 

3 tablespoons sherry 


tablespoon N. Cook 5 minutes; drain and 


discard L, M. 


. Clean and wash D; soak in 2 tablespoons N. 
. Cut G into L5-inch slices. 
. Cut B diagonally into pieces 115-inches long. 


. Add H, stir, bring to boil, then lower heat and 


simmer 15 minutes. 


. Thicken with I. 
. Add J, K, mix well and serve hot. 


STIR-FRIED SEA CUCUMBER AND MUSHROOMS 
Dung Gu Hai Sun: General 


3 tablespoons vegetable oil 
6 dried Chinese mushrooms 
1 bamboo shoot, shredded 
3 scallions 


2 slices ginger 
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1 cup chicken soup 


PREPARATION: 
1. Soak G in water 48 hours prior to cooking. 
Discard water and boil G with 1 D and E 
15 minutes. Slice С into 1%- by -inch 
pieces and wash. 


COOKING: 

1. Place A in hot frying pan. When A is smok- 
ing, add B, C, and remaining D. Stir-fry 5 
minutes. Add 1^ Е if needed. 


G. 
H. 
I. 


ш. 
IV. 


2 
3. 
4. 


15 cup refined dried sea cucumber 
4 oz. turkey white meat, shredded 
2 teaspoons cornstarch mixed with 
a little water 

salt to taste 


. Soak B in hot water 20 minutes. Drain, sav- 


ing water. Slice B into quarters; discard 
stems. 

Mix I with 14 cup B water. 

Cut remaining D into 115-inch pieces. 


Add G and rest of F; stir-fry 2 more minutes. 
Add H. Cook 2 minutes. 
Thicken with I. Add J. Serve hot. 
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SIMPLE FRIED CHICKEN 
Ru Ee Tza Tze Gee: General 


A. peanut oil for deep frying 
в. 2tablespoons light soy sauce 
C. lteaspoon sugar 
PREPARATION: 
1. Disjoint F and cut it into 10 pieces. 
n. Mix B, C, D thoroughly. 
COOKING: 
1. Heat A to 350°. Deep fry B-F until golden 


brown. 


D. 2% teaspoon salt 
E. 1 tablespoon cornstarch 


ғ. 2-lb. fryer 


ш. Marinate F in B-D mixture 1 hour. 
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v. Sprinkle E over F; mix well. 


SHANGHAI FRIED CHICKEN 
Yo Ling Gee: Shanghai 


A. 24Ь. fryer 

B. 3 slices ginger, chopped 

c. 2scallions, chopped 

р. З tablespoons light soy sauce 
Е. 2 teaspoons anise pepper 
PREPARATION: 


1. Wash A and clean. 
п. Міх В, D, Е, Е, G, H. 
COOKING: 
1. Place A-H on plate, steam over boiling water 
30 minutes; remove seasoning, and dry A 
with paper towel. 


F. 2 їеаѕроопѕ whiskey 

с. W teaspoon five spices powder 
н. 26 teaspoon salt 

I. l pint peanut oil 


ш. Rub A inside and out with B-H mixture. Let 
stand 45 minutes. 


2. Fry A in I at 350° until golden brown (about 
3 minutes each side). 
3. Cut A into bite-size pieces and serve. 


PEKING FRIED CHICKEN I 
Tza Ba Quai: Peking 


A. lqt.peanut oil for deep frying 

B. 2-lb. fryer 

C. lscallion, cut into l-inch pieces 

D. lteaspoon ginger juice (see Index) 
PREPARATION: 


1. Clean and wash B, cut into 8 pieces. 
п. Mix B, C, D, E, F, marinate for 3 to 4 hours. 


COOKING: 
l. Heat A to 350°, deep fry B until golden 


brown (about 6 minutes) and is done. 


E. 3 tablespoons light soy sauce 
Е. 1 teaspoon sugar 
с. l tablespoon sherry 


ш. Remove B from sauce and dry between pa- 
per towels. 


2. Serve with anise pepper salt (see Index). 
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PEKING FRIED CHICKEN П 
Yo Tza Gee: Peking 


A. 6to 8 chicken drumsticks (about 2 lbs.) 
B. 2 10 3 cups peanut oil for deep frying 
с. 11% teaspoons salt 
PREPARATION: 
1. Mix C, D and rub all over A, marinate 30 
minutes. 


COOKING: 
1. Deep fry A in B (350°) until golden brown. 


D. 1 tablespoon sherry 
Е. lega 
F. 14 cup cornstarch 


H. Beat E. 
ш. Dip A in E and coat lightly with F. 


2. Serve with anise pepper salt (see Index). 


CANTON FRIED CHICKEN 
Tza Gai: Canton 


5 tablespoons peanut oil 

6 chicken legs 

1 clove garlic, chopped 

] teaspoon salt 

1 tablespoon light soy sauce 
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1 tablespoon peanut oil 


PREPARATION: 
т. Cut each B into 4 pieces. 
n. Rub B with C, D. 
ш. Mix E, Е. Pour over B-D and mix well. Let 


B-F mixture stand 10 minutes. 


COOKING: 

l. Heat A. 

2. Fry B-G in A until light brown on all sides. 

3. Add H-J mixture and cook about half an hour 
on low heat. 


8-oz. can whole mushrooms 


с. 15 сир flour 

н. 1] tablespoon cornstarch 
1. 1⁄4 cup sherry 

J. 16 сир chicken broth 

K. 

I 


1 cup peas 


Iv. Mix H, I, J. 
v. Put G in a paper bag; add B-F mixture. 
Shake. 


4. Add K, L. Cook for another 3 minutes (op- 
tional). 
9. Serve hot on rice. 


FRIED CHICKEN WITH WHITE SAUCE 


Nai Yow Gai: Canton 


A. 2-to3-lb. chicken 

B. lcup water 

с. 10 сир half-and-half 

р. 2tablespoons cornstarch 
PREPARATION: 


1. Chop A intact, or boned, into bite-size pieces. 


COOKING: 

1. Prepare batter-fried A (see Batter for Frying 
in Deep Fat) and place in serving dish. 

2. Prepare white sauce by cooking B-G mixture 


E. lteaspoon salt 


п 


14 teaspoon garlic powder 
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1 slice ginger, minced 


п. Mix B, C, D, E, F, С. Set aside. 


at low heat, stirring continuously. 
3. When sauce is smooth and hot, pour over À. 
Serve. 
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CRISPY FRIED CHICKEN 
Chui Pi Gai: Canton 


A. 4to 5 chicken legs (about 2 lbs.) 
B. 1 сир chicken broth 

с. 16 teaspoon anise pepper 

р. lclove star апіѕе 

E. 3 slices ginger 

F. ltablespoon light soy sauce 
PREPARATION: 


I. Cut each A in half. 


COOKING: 

1. Arrange A in single layer in frying pan. 

2. Add B-G mixture, bring to boil; lower heat, 
simmer 5 to 10 minutes each side. 

3. Remove A pieces, drain on paper towels. Save 
B-G mixture for other cooking uses. 


п. Mix В, С, р, E, Е, С. 


2 tablespoons wine 

1 egg white 

1 teaspoon flour 

2 teaspoons cornstarch 


Awe DO 


2 cups peanut oil 


ш. Mix H, I, J thoroughly. 


4. Coat each A piece well in H-J mixture. 


5. Deep fry A pieces in K at 350° until golden 
brown. 

6. Serve with anise pepper salt (see Index) or 
catsup. 


SALT ROAST CHICKEN 
Yen Ju Gee: Peking 


A. 5 to 6 lbs. coarse salt B. 


PREPARATION: 


1. Wash and clean B, dry with paper towel. 


COOKING: 
1. Place A in deep frying pan. Heat until hot, 


stirring occasionally. 
2. Make hole in A, insert B-C and cover with A. 
3. Cover frying pan, lower heat and cook on top 
of stove 30 minutes. 


2-lb. fryer С. 


1 tablespoon salt 


п. Rub C all over B inside and out. Let stand 2 
to 3 hours. Wrap aluminum foil over B. 


4. Turn B-C and cook another 30 minutes. 

. Remove B-C from A, discard foil and cool B. 

6. Cut into bite-size pieces and serve with ginger 
oil (see Index). 


л 


SALT-CURED CHICKEN I 
Yen Fung Gee: Peking 


A. 2-lb. fryer 
B. 11% tablespoons salt 
PREPARATION: 


1. Wash A well, dry with paper towels, rub with 
B inside and out. Place in bowl, refrigerate 


at least 1 day (3 days preferably). 


COOKING: 


1. Steam А-В in steamer 30 to 45 minutes. Re- 
move from heat, let cool. Discard C, D. 


C. lscallion 


D. З slices ginger, shredded 


п. Cut C in half, cut 2 or 3 times crosswise. 
ш. Drain excess water from A, split breast open, 


place on dish. Cover wth C, D. 


2. When cold, cut into bite-size pieces. Serve. 
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SALT-CURED CHICKEN II 
Yen Tsa Gee: Shanghai 


A. 2-to 3-lb. fryer с. lteaspoon anise pepper E. lácupsherry 
B. l tablespoon salt D. 6 cups chicken broth Е. 1 scallion 
с. З slices ginger 
PREPARATION: 
I. Mix B,C. V. Cut G crosswise into small pieces. 
II. Wash A, dry with paper towel, rub with B-C vi. Marinate A-C in D-E 3 hours, then turn 
mixture inside and out. Place in bowl and and marinate 3 more hours. 
refrigerate at least 15 day. уп. Remove A from sauce, place in bowl and 
ш. Mix D, E, bring to boil, cool. garnish with F, G. 
IV. Slice F into thin strips. 
COOKING: 
1. Steam A in steamer 30 to 45 minutes. Remove Serve. Sauce may be reused; just add chicken 
from heat, cool, and cut into bite-size pieces. broth, if necessary, for marinating. 
SALT-CURED CHICKEN Approved Diabetic Recipe 
Yen Fung Gee: Peking 
A. 2-1. fryer B. lto 1% tablespoons salt 
PREPARATION: 
1. Wash A well and remove all fat. Dry with ш. Place A in bowl and refrigerate at least 1 to 
paper towel. 2 days. 
п. Rub A with B thoroughly, inside and out. 
COOKING: 


1. Drain excess water from A. Split open breast 2. Cool completely before cutting into bite-size 
side. Steam over boiling water for 30 to 45 pieces. Serve. 
minutes. Remove from heat. 


CHICKEN ROASTED IN SALT 
Yem Gook Gai: Dungkiang 


A. 7 lbs. coarse salt (kosher type) с. 15 teaspoon sesame oil 

B. 15 teaspoon five spices powder н. 1 tablespoon light soy sauce 

c. 2-to 215-Ib. roasting chicken І. lteaspoon salt 

D. 5 slices ginger, minced J. sauce for dipping (1 scallion, minced, 
E. 16 teaspoon black pepper 1 tablespoon light soy sauce) 

ғ. 1 сир sherry 

PREPARATION: 


п. Marinate C in D-I mixture 30 minutes. 


— 


1. Wash C and dry with paper towels. 
п. Mix D,E, F, G, H, I. 


=“ 


v. Wrap C in paper towels and tie securely. 


COOKING: 
1. Place A, B in deep frying pan. Cook, with 30 minutes. 
occasional turning, until hot. 3. Turn C over and continue to cook 40 minutes. 


2. Make a depression in A-B. Place C-I inside, 4. Remove C and paper towels; cut C into bite- 
cover with A-B and cook over medium heat size pieces, and serve with J. 
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CHICKEN IN RED BEER 
Jiu Tzao Gee: Fukien 


A. 11 cups peanut oil н. 1 scallion 

B. 114- to 2-lb. roasting chicken I. 1 slice of ginger (about size of a nickel and 

с. 1 tablespoon peanut oil l6 inch thick) 

р. 11% teaspoons garlic salt J. 1 tablespoon cornstarch mixed with 

E. 1 teaspoon sugar 2 tablespoons water 

F. 114 cups beer к. saltto taste 

с. 1102 drops red food coloring 

PREPARATION: 

1. Cut B into bite-size pieces. Rub with D and п. Tie Н into a knot and pound with side of 
let stand 15 minutes. cleaver. 

COOKING: 

1. Heat A to 375°; deep fry B 1 to 2 minutes. 3. Lower heat and simmer 15 minutes or until B 
Drain. is tender. 


2. Heat C in another pot, add B, stir-fry a few 4. Remove H and I and thicken with J. 
seconds, then add E, F, G, H, I; bring to a 5. Add K and serve. 


boil. 
BRAISED CHICKEN 
Hung Sao Gee: Shanghai 

A. 16 cup soup stock D. 2-b. fryer с. 1 scallion 
в. l$ cup sherry Е. lá сир bamboo shoots н. З slices ginger 
C. W% cup light soy sauce F. 8 Chinese mushrooms 
PREPARATION : 

1. Cut D into bite-size pieces. Iv. Cut G, H into 1- to 2-inch pieces. 

II. Slice E thin. v. Place D in frying pan. Spread E, F, C, H on 
ш. Wash F, soak in warm water 15 minutes. top. 

Drain, cut each in half. vi. Mix B, C. 

COOKING: 
1. In a saucepan, bring A to boil. 3. Bring to boil, cover, and simmer until D is 
2. Add B-C mixture, bring to boil again, pour tender (about 15 to 20 minutes) . 


over D-H mixture. 


STEAMED WHOLE CHICKEN 


Ching Tsen Chwan Gee: Szechuan 


A. 3-lb. chicken D. ltablespoon sherry 

B. 2tablespoons chopped scallion E. 11% teaspoons salt 

C. 3slices ginger, chopped 

PREPARATION: 

1. Rub A thoroughly inside and out with E. п. Place prepared A in bowl. Sprinkle with B, 
C. 

COOKING: 


1. Cook A-D in a steamer over boiling water until tender (about 30 to 45 minutes). 
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STEAMED CHICKEN WITH GLUTINOUS RICE 
Lo Mi Gai: Canton 


A. 2cups glutinous rice 

B. 25 cup dried black mushrooms 
1 teaspoon rice wine ог 
1 tablespoon gin 


D. 1 teaspoon sugar 

E. 2 scallions, sliced 

F. l$ teaspoon garlic powder 
с. 1 teaspoon light soy sauce 
PREPARATION: 


I. Wash А and cook in 115 cups boiling water 
5 minutes. Drain. 
п. Soak B in warm water 15 minutes. Drain. 
Chop fine. 
ш. Chop К into bite-size pieces; mix well with 


L, M, N. Set aside. 


COOKING: 

l. Place steaming dish with A-J mixture in large 
steaming vessel. 

2. Steam 60 minutes, adding water to bottom of 
steaming vessel if needed. 


H. 
I 
J 

K. 
L 


M. 


VI. 


3. 


1 tablespoon heavy soy sauce 
2 tablespoons peanut oil 

14 cup bamboo shoots 

4- to 5-Ib. chicken 

¥g teaspoon garlic powder 

2 teaspoons light soy sauce 
15 teaspoon salt 


. Dice J. 
V. 


Mix A, B.D, Ear, Gow, 1) in large 
wide-topped steaming dish. 
Have water boiling in steamer. 


Open steamer and place K-N on top of A-J 


mixture. 


4. Cover and steam 30 minutes. Serve in steam- 


ing dish set on trivet or on another plate of 


the same size and shape. 


BOILED CHICKEN WITH PORK AND GLUTINOUS RICE STUFFING 
No Mai Ju Yoke Gai: Canton 


A. 2tablespoons peanut oil 

в. 24 lb. lean pork, diced 

с. 1⁄4 cup canned bamboo shoots, diced 
D. 3dried black mushrooms 
PREPARATION: 


г. Wash G and cook in rapidly boiling water 
5 minutes. Drain. Rinse with cold water. 
Drain. 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

. Add B and stir-fry 1 to 2 minutes. 

. Add C-F mixture and stir-fry 1 minute. 

. Add G. Mix well. 

. Stuff H with this mixture. Fasten opening 


with skewers. 


coo N 


E. 


К, 
G. 
H. 


6. 


T 


l tablespoon gin 
2 tablespoons light soy sauce 
l cup glutinous rice 


3-Ib. chicken 


. Soak D in warm water 15 minutes. Drain 


and slice into slivers. 


Mix C, D, E, F. Set aside. 


Wrap H in cheesecloth and immerse in water 
(just enough to cover) at the simmering 
point. Simmer 30 to 40 minutes or until ten- 
der. 

Remove from water. Unwrap. Carve at table 
and serve with a spoonful of stuffing. 


==) 


See es > 
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STEAMED CHICKEN 
Tze Fung Gee: Shanghai 


2 chicken breasts (115 lbs.) 
6 Chinese mushrooms 
14 cup thinly sliced Virginia ham 


] scallion 


PREPARATION: 


I. 
п. 


ш. 


Bone А, cut into cubes, place in dish. 
Wash B, soak in warm water 15 minutes; 
drain and save 1 cup of soak water; discard 
stems and cut each mushroom in half. 


Spread B, C over A. 


COOKING: 


1. 


зоорь 


Steam A-G іп steamer 1 to 115 hours or until 


À is tender. 


E. 
F. 
G. 


IV. 
. Spread D, E, F, G and B water over A mix- 


VI. 


3 slices ginger, shredded 
] teaspoon salt 
2 teaspoons sherry 


Cut D into 1-inch pieces. 


ture. 
Cover tightly with aluminum foil. 


2. Remove foil and serve hot. 


STEAMED CHICKEN WITH SOUP 
Dun Gee: General 


2-lb. chicken 

6 dried black mushrooms 
1 cup cold water 

14 teaspoon salt 


PREPARATION: 


1. Boil water in steamer. 


п. Soak B in warm water 15 minutes. Drain; 


remove stems. 


COOKING: 


1. 


сә 


Place bowl containing A-F in steaming uten- 
sil. 


. Steam over moderate heat 2 hours. 
. Add G. 


. Serve with concentrated soup. Very nourish- 


ing. 


E. 
F. 
G. 


ш. 


2 teaspoons light soy sauce 
3 slices ginger, slivered 
1 tablespoon sherry 


Place A, B, C, D, E, F ina deep serving bowl 


suitable for steaming. 


Note: Soup may be converted to sauce by 
adding approximately one tablespoon corn- 
starch mixed in 14 cup water to each cup of 
soup, mixing well, and heating until sauce 
thickens. 


STEAMED CHICKEN WITH SOUP Approved Ulcer Recipe 
Ching Tsen Gee: General 


Reduce F to 15 slice; omit G; use B as flavoring. Remove B and F before serving; use white meat only. 
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SMOKED CHICKEN 
Shwin Gee: Shanghai 


A. 3-to 4-lb. roasting chicken 
B. З scallions 

с. 15 cup brown sugar 
PREPARATION: 


1. Wash A thoroughly. Dry with paper towels. 
n. Mix D with E. 


COOKING: 


T 


H pon ЕЛ 


Place B in A cavity; steam over boiling water 
30 minutes. 


. Turn off heat, leave A in steamer another 15 


minutes. 


. Line Dutch oven with aluminum foil; sprinkle 


C over foil. Place a rack over C. 


D. 
E. 
F. 


HI 


on 


2 slices ginger, chopped 
2 tablespoons salt 
few drops sesame oil (optional) 


. Rub A thoroughly with D-E mixture inside 


and out. Refrigerate overnight. 


. Place A on top of rack. Cover and cook over 


medium heat 10 to 15 minutes. 


. Remove pot from heat, allowing it to cool be- 


fore uncovering. 


. Cut A into bite-size pieces; serve. If desired, 


rub A with a little F before cutting. 


LEMON BAKED CHICKEN 
Ning Mung Gook Gai: Adapted 


18 cup peanut oil 

3-lb fryer 

juice of 1 lemon 

3 tablespoons honey 

3 tablespoons peanut oil or butter 


PREPARATION: 


I 


. Cut B into 8 to 10 pieces; mix with F, G, H 


thoroughly; let stand 15 hour. 


COOKING: 


1 
2 
3. 


ay oY р 


Line cooky sheet with aluminum foil. 

Spread A thoroughly over floured B pieces. 
Place B on foil skin side down in a single 
layer. 


. Preheat oven to 400° and bake B 30 minutes. 


F. 
G. 
H. 
I. 


II. 


ш. 


5. 


1 teaspoon paprika 
dash pepper 

115 teaspoons salt 
34 cup flour 


Place I in a paper bag; shake B in the bag 
until the pieces are well coated. 


Mix C, DE. 


Turn B over; pour C-E mixture over B and 
bake 20 to 30 minutes longer or until B is 
tender. During the last 10 minutes spoon C-E 
over pieces as they bake. Serve hot or cold. 


LEMON CHICKEN 
Ning Mung Gai: Canton 


2 chickens (2 to 3 lbs. each) 

15 lemon 

1 slice ginger 

1 teaspoon dried mandarin orange peel 
1 large clove garlic, minced 

1 teaspoon light soy sauce 


Ge Шо 


л 


1 teaspoon salt 

1 tablespoon sugar 

14 to 15 teaspoon ground cinnamon 
2 teaspoons cornstarch 

2 tablespoons water 


PREPARATION: 


1. Slice B thinly. З 
п. Mince D fine. 
COOKING: 
1. Place A in deep steaming bowl. 
2. Spread B-I over surface of A. 
3. Place bowl in steaming utensil, cover and 
steam 15 minutes. 
4. Uncover, turn A-I over, cover again, and 
steam 15 to 20 minutes more. 
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ш. Mix B, C, D, Е, Е, С, Н, I thoroughly. 
Iv. Mix J, K. Set aside. 


5. Remove A to serving dish. Reserve juices. 
6. Bring juices to boil in small pot. 

1. Add J-K, stirring until sauce thickens. 

8. Pour sauce over A-I, serve. 


MUSHROOM CREAMED CHICKEN 
Ba Tsup Dung Gu Gai: Canton 


A. 314-lb. fowl c. 
B. 4slices ginger D. 6 carrots 
PREPARATION: 


I. Clean A, remove fat. 
п. Soak C in hot water 20 minutes until soft. 


COOKING: 

1. Place A and B in Dutch oven. Add 4 cups 
water and boil 1 to 2 hours (or, depending on 
how tough chicken is, until tender) . 

2. When tender, add C, D, and continue cooking 
20 minutes. Remove all but 2 cups liquid from 


pot. 


10 dried mushrooms E. 


14 cup flour 
Е. 1 сир evaporated milk 


Drain and save water. Cut C into 2 to 3 
pieces each. 
ш. Peel D and cut each into bite-size pieces. 


3. Add Е to'mushroom water to form paste. Add 
flour paste to pot and bring to boil. 

4. Add salt to taste, remove Dutch oven from 
heat immediately, add F, stirring continu- 
ously. Serve. 


MUSHROOM CREAMED CHICKEN Approved Ulcer Recipe 
Nai Yo Dung Gu Gee: Shanghai 


Chop A and serve only mixed in sauce with carrots over rice or steamed bread. Omit B. 


CHICKEN CREAM OF RICE 
Fun Tsen Wu Shiang Gee: Hupeh 


A. 214-lb. chicken 

B. 1 teaspoon salt 

C. 1 tablespoon sherry 

D. 4 teaspoon five spices powder (optional) 
Е. 2 tablespoons light soy sauce 
PREPARATION: 


1. Cut A into bite-size pieces and add B, C, D, 
E, F. 

п. Place С in paper bag and shake A-F in it. 
COOKING : 


F. 4slices ginger, minced 
15 cup Cream of Rice 


G 
н. lscallion, minced 

I. 2 tablespoons vegetable oil 
J 


14 teaspoon sesame oil (optional) 


ш. Place A-F in large bowl and garnish with H. 


Pour I, J over and place in steamer. 


1. Cover bowl with aluminum foil and steam 40 minutes. Serve. 
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SPARERIBS CREAM OF RICE 
Fun Tsen Pai Gu: General 
Substitute 3 lbs. spareribs for A and steam 1 hour. 
CHICKEN CREAM OF RICE Approved Ulcer Recipe 
Fun Tsen Wu Shiang Gee: General 
Omit C, D, F and tie H in bundle. Remove H before serving. 


CHICKEN WITH BARBECUE SAUCE 
Ke Tsup Gai: Canton 


A. 2-to 3-]b. fryer ғ. 2tablespoons catsup 
B. З cloves garlic, chopped c. 2tablespoons bottled seafood sauce 
C. З slices ginger, chopped н. 1 teaspoon sesame oil (optional) 
D. 2 scallions, chopped 1. 216 teaspoon salt 
E. 4 tablespoons light soy sauce J. 3 tablespoons vegetable oil 
PREPARATION: 
1. Clean A thoroughly, cut into 8 to 10 pieces. IV. Place A and sauce in a baking dish. Cover 
Ip Nix BOC. DEG. Т, with aluminum foil. 
ш. Marinate А in B-J 30 minutes. 
COOKING: 
1. Bake A in 375° oven 30 minutes. another 20 minutes. Turn once during this 
2. Turn A pieces over, remove foil, and bake baking period. 
BARBECUED CHICKEN 
Jiang Yo Sao Gee: Shanghai 
A. 2chickens (2 to 3 lbs. each) D. 14 teaspoon paprika 
B. 15 cup light soy sauce E. 1⁄4 cup peanut oil 
с. 2 tablespoons sherry Е. 1 teaspoon sugar 
PREPARATION: 
1. Wash A; dry with paper towels. Cut into 8 п. Mix B, C, D, E, F; marinate A in mixture 
pieces. 1 hour. 
COOKING: 
1. Get coals red-hot on horizontal grill. Put on A. to hang extended over edge of grill. When A 
Cover A with aluminum foil to retain juices. browns, turn over. Cooking time: 25 to 40 
If half hood is on grill, place one end of foil minutes. Serves 6 to 8. 


on top of hood (with weights) and allow foil 


BARBECUED PORK 
Jiang Yo Sao Ro: Shanghai 


Substitute 4 lbs. pork chops for A. Eliminate E. Cook chops 40 to 60 minutes. 
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BARBECUED LAMB 
Jiang Yo Sao Yang Pai: Shanghai 


Substitute 4 lbs. lamb chops for A. Eliminate E. Sprinkle lamb with garlic salt. 


BARBECUED DUCK 
Jiang Yo Sao Yah: Shanghai 


Substitute 3 to 4 lbs. duck for chicken. Eliminate E. Cook duck 40 to 60 minutes. 


CHICKEN CURRY 


Ga Li Gai: 


A. 2tablespoons peanut oil 
B. l medium onion, sliced 
C. 2teaspoons curry powder 


PREPARATION: 

1. Cut D into small pieces. 

II. Combine C with a little water to form paste. 
ш. Soak F in 1 cup warm water; squeeze out 


COOKING: 

1. Heat A; add В; stir until brown. 
2. Add C paste; stir well. 

3. Add D, E; stir well. 


Canton 


2- to 3-lb. frying chicken 
1 tablespoon light soy sauce 
315 oz. pkg. coconut flakes. 


juice to provide 1 cup coconut milk. (15 cup 
evaporated milk mixed with 16 cup water 
may be substituted.) Discard coconut. 


4, Add F juice, bring to boil and cook over low 


heat 1% hour, salt to taste. 


5. Serve with rice. 


CURRIED CHICKEN CANTONESE 
Yea Tsup Ga Li Gai: Canton 


3 tablespoons peanut oil 

1 medium onion, chopped 
2 slices ginger, chopped 

2 teaspoons curry powder 
2 cups chicken broth 


nooo > 


PREPARATION: 
I. Cut G into bite-size pieces. 
п. Mix Н, I in a pan, warm 30 minutes over 
low heat (do not boil), stirring occasionally. 


COOKING: 

1. Heat A, brown B, C 1 minute. 

2. Add D, stir 2 minutes more. 

3. Add E, F, bring to boil. Lower heat, cook 5 


minutes. Remove B, C. 


wm Fam 


III. 


115 teaspoons salt 
2-lb. chicken 

1 cup milk 

15 cup coconut flakes 
1 tablespoon flour 


Pour H-I from pan through a wire strainer, 
squeeze I, discard coconut residue, and mix 


liquid with J. 


4. Add G, cook 30 minutes. 
5. Thicken with H-] mixture. Serve hot with 


rice. 
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SWEET AND SOUR CHICKEN 


Tien Swan Gee Jiu: General 


A. 2eggs, beaten н. 1 teaspoon lemon juice 

B. 34 teaspoon salt І. 1 teaspoon rice wine or 2 tablespoons sherry 
с. 10 teaspoon garlic powder J. 1 teaspoon fresh ginger put through garlic 

D. 16 cup all-purpose flour press 

E. 14 cup cornstarch к. 214-lb. chicken 

F. 15 cup milk L. Sweet and sour sauce (see Index) 

с. 1 tablespoon honey 

PREPARATION: 
т. Bone К and cut into pieces 1 by 2 inches. IV. Mix A, B, C, D, E, F to make a smooth bat- 
п. Mix G, H, I, J. ter. 

ш. Marinate К in mixture 15 minutes. v. Dredge K in batter. 

COOKING: 


l. Fry A-K in peanut oil at 350° F. until light 2. Heat L and pour over A-K. Serve hot. 


brown. Drain and remove to deep bowl. 


SWEET AND SOUR GINGER CHICKEN 


Tien Swan Jiang Se Gee: Hunan 


A. 11-lb. frying chicken c. 2tablespoons distilled vinegar E. 1 teaspoon salt 

B. 2tablespoons ginger D. 2teaspoons sugar F. 15 teaspoon sesame oil 
PREPARATION: 

I. Shred B very fine. п. Mix B, C, D, E, Е well. Let stand 1 hour. 


Drain, save liquid. 
COOKING: 


l. Put 2 qts. of water in a pot and bring to a 3. Turn off heat, leave A in pot another 20 min- 


boil. utes. 
2. Add A, cover and simmer 15 minutes with oc- 4. Cut A into bite-size pieces. 
casional turning. 5. Add B-F mixture to A, mix well, and serve. 


CHICKEN WITH HOISIN SAUCE 
Hoi Shien Jiong Gai: Canton 


Add 1 teaspoon salt in Step 1. Save stock for other dishes. Allow A to cool completely before cutting in 
Step 4 to avoid crumbling. Serve with hoisin sauce, mixed with chopped and pickled scallion. 


SIMPLE SPICY CHICKEN 
Ru Ee La Tze Gee: Adapted 


3 tablespoons vegetable oil 
115- to 2-]b. frying chicken 
2 onions, sliced 

5 to 10 drops tabasco 


1⁄4 cup light soy sauce 
] teaspoon sugar 


dash paprika (optional) 


Sawm» 
Шо тшш 


salt to taste 


PREPARATION: 
1. Cut B into 12 to 15 pieces. - 


COOKING: 

1. Heat A in large frying pan. 

2. Using high heat, stir-fry B 5 minutes. 

3. Add C, cook 3 minutes, then cover, lower heat 
to medium. 
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п. Marinate B in D, E 20 minutes. Drain, saving 


liquid. 


4. Add D, E marinating liquid and F, G. Con- 
tinue cooking 3 to 5 minutes until done. 


Add H. 


SPICY CHICKEN I 
La Tze Gee: Shangtung 


A. 24 cup peanut oil 

B. 2 сһіскеп breasts 

с. l tablespoon sherry 

D. ltablespoon light soy sauce 
Е. ltablespoon cornstarch 
PREPARATION: 


1. Bone B, cut into cubes. 
п. Mix C, D, E. 
COOKING: 
1. Heat A. 


2. Add B-E; stir 2 minutes; take out B. 
3. Add F, G, H, I, J; stir 2 minutes. 


8-oz. can bamboo shoots, diced 

2 tablespoons hoisin sauce 

1 teaspoon crushed red-hot pepper 
1 tablespoon chopped scallion 


с Tom 


1 teaspoon chopped ginger 


ш. Marinate B in C-E mixture. Let stand a few 
minutes. 


4. Put B back into mixture and stir well. 
5. Serve. 


SPICY SMOKED CHICKEN П 
W oo Siang Shwin Gee: Adapted 


A. 3-1. roasting chicken 
B. 2 tablespoon sherry 

C. 2 teaspoons salt 

D. 14 teaspoon cinnamon 
E. 2cloves star anise 

F. 10 сир sugar 
PREPARATION: 


I. Clean A, dry thoroughly with paper towels. 
п. Mix B, C; rub on A. 


COOKING: 


1. Steam prepared A over boiling water 30 min- 
utes. Remove from heat, let A stand in steamer 
15 more minutes. 

2. Line a Dutch oven with aluminum foil. Spread 
D-G uniformly over foil. Place a rack above 
D-G mixture. 


l tablespoon molasses 

2 scallions 

3 tablespoons light soy sauce 
14 teaspoon sesame oil 


Aa ee Шо 


7 drops tabasco sauce 


ш. Stuff A cavity with H. Refrigerate overnight. 
Iv. Міх D, Е, Е, С. 


3. Place prepared A on rack, cover, and cook 
over low heat 10 to 15 minutes. Remove from 
heat. 

4. When Dutch oven is cool remove prepared A 
and cut into bite-size pieces. 


5. Mix I, J, K, paint on A. Serve hot or cold. 
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SPICY WHITE-CUT CHICKEN 
Bai Dzan Gee: Peking 


A. 2 qts. water 
в. 21-lb. frying chicken (or Cornish hen) 
с. l teaspoon salt 


PREPARATION: 
1. Wash B, dry with paper towel. Rub C on B 
inside and out. 
COOKING: 


1. Place A in Dutch oven, bring to boil, then 
add prepared B. Cover and lower to medium 
heat ; boil for 10 to 15 minutes. 


р. 2103 oz. cooked ham 
E. 2to3tablespoons oyster sauce 
F. ltablespoon hot mustard 


II. Slice D in thin, small pieces. 


ш. Mix E, Е. 


2. Remove from heat but leave cover on. After 
9 minutes, remove B. 

3. Cut B into bite-size pieces. Place D over it. 
Pour over E-F mixture. 


HOT AND SPICY CHICKEN 
Ma La Tze Gee: Hunan 


4 tablespoons peanut oil 

1 scallion 

2 to 3 red-hot peppers 

1 tablespoon shredded ginger 
1 tablespoon sherry 

2 tablespoons light soy sauce 
2-]b. fryer 

15 cup chicken broth 


Tomy oo ш > 


PREPARATION: 
I. Cut G into bite-size pieces, marinate 15 to 20 
minutes in D, E, F. 
п. Cut B, C diagonally in l-inch pieces. 
COOKING: 


1. Heat A. Add B, C, stir-fry several times. 
2. Add D, E-G mixture to B, C mixture, and 


stir-fry ] to 2 more minutes. 


I. ltablespoon light soy sauce 
J. 2tablespoons wine vinegar 
к. ltablespoon sugar 
І. 16 teaspoon sesame oil 
M. 216 teaspoon salt 
1 to 2 teaspoons anise pepper 


o 4 


1 tablespoon cornstarch 


ш. Grind N to powder. 
ту. Mix H, I, J, K, L, M, N. 


3. Add H-N, mix well, cook over low heat until 
G pieces are tender (about 10 to 12 minutes). 
Add O to thicken, stir well. Serve with rice. 


CHICKEN WITH HOT PEPPER 


La Gee Sih: 
A. З tablespoons peanut oil 
B. 4hot peppers 
C. 2chicken breasts 
D. 16 teaspoon salt 


Hunan 

E. lteaspoon cornstarch 

F. 2teaspoons sherry 

с. 2teaspoons light soy sauce 
н. 10-oz. pkg. spinach 


PREPARATION: 


1. Bone C, cut into cubes. 


n. Mix C, D, E, F, G. 


COOKING: 

1. Heat A. Stir-fry B 15 minute; remove. 

2. Add C-G mixture, stir-fry until meat turns 
white (about 2 to 3 minutes). Remove to 


plate. 
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ш. Cut each B in half, chop. 
IV. Wash and drain H. 


3. Put 1 tablespoon A into same frying pan; add 
H. Stir-fry 1 to 2 minutes. Add another dash 
of D. Mix well. 

4. Serve C beside H or top H with C. Garnish 
with chopped fried B. 


FIVE FLAVORS CHICKEN 
Ng Heong Gai: Canton 


A. З tablespoons peanut oil 

в. 2-lb. fryer (or 2 squabs) 

C. 1 teaspoon salt 

D. 1 teaspoon anise pepper, ground (see Index) 
E. 1 star anise, ground 

PREPARATION ; 


I. Cut B into bite-size pieces; rub with C. 


COOKING: 
1. Heat A, stir-fry and brown prepared B pieces 


about 5 minutes. 


1 tablespoon chopped scallion 
3 slices ginger, chopped 

1 tablespoon light soy sauce 

1 tablespoon sherry 


uw Hos 


2 teaspoons hoisin sauce 


IL Mix: DUE, С, Н, Je 


2. Add D-] mixture, mix well. Reduce heat, 
cover, and cook 10 to 15 more minutes (or 
until B is tender), stirring once or twice. 


CHICKEN WITH BROWN BEAN SAUCE I 
Jiang Gee: Shanghai 


A. 2-to 214-lb. fryer 

B. 2tablespoons brown bean sauce 
C. lteaspoon sugar 

р. 2tablespoons sherry 
PREPARATION: 


I. Wash A well. 
п. Cut С, H in l-inch to 2-inch pieces. 
ш. Mix B, C, D, E, F with 1 cup water. 


COOKING: 


1. Place A in cooking pot, add any excess B-F 


mixture. Add G, H. 


2. Bring to boil, lower heat, simmer 1 hour. 


14 cup light soy sauce 
15 teaspoon five spices powder 
1 scallion 


Rom т 


3 to 4 slices ginger 


Iv. Rub A inside and out with B-F. Save excess 
mixture. 


During this time, turn A over 3 or 4 times, 
basting with sauce. 

3. Remove from heat, let cool. When cold, cut 
À into bite-size pieces and serve. 
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CHICKEN WITH BROWN BEAN SAUCE II 
Jiang Bao Gee: Shanghai 


A. 2tablespoons peanut oil І. 1⁄4 cup sherry 

B. 25 to 3-lb. frying chicken J. 15 teaspoon salt 

с. 2 tablespoons brown bean sauce К. 1 teaspoon sugar 

D. 1 clove garlic, minced L. 2 teaspoons light soy sauce 
E. 1 slice ginger, minced M. 1 tablespoon cornstarch 

Е. 7 dried black mushrooms N. 2teaspoons heavy soy sauce 
с. 25 сир canned bamboo shoots о. 1% cup water 

н. 34 cup soup stock 

PREPARATION: 

1. Boil B until tender (about 25 minutes). Iv. Mix C, D, E. Set aside. 
Remove bones and cut B into bite-sized v. Mix H, I, J, K, L. Set aside. 
cubes. vi. Mix M, N, O. Set aside. 

II. Soak F in warm water 15 minutes. Drain. уп. Slice Е and С into Y$.inch-thick pieces. 


ш. Mash C with back of spoon. 


COOKING: 
l. Heat skillet over high heat. Add A. Heat 30 9. Add H-L mixture, cover, and cook 1 minute. 

seconds. 6. Add M-O mixture slowly while stirring con- 
2. Add B and stir-fry 1 minute. stantly. 
3. Add C-E mixture and stir-fry 1 minute. 1. Serve as soon as sauce thickens and coats all 
4. Add F, G and stir-fry 30 seconds. ingredients well. 

SOY SAUCE CHICKEN I 
Si Yow Gai: Canton 

A. 2cups light soy sauce с. 15 сир sherry E. 2-10 3-lb. fryer 
B. 1/4 cup brown sugar р. 15 сир water F. 2teaspoons sesame oil 
PREPARATION: 


1. Clean and wash E, dry between paper towels. 


COOKING: 
l. Place A, B, C, D in a 5-qt. saucepan, bring 3. Turn off heat and leave E in sauce 20 minutes 
to boil. longer. 
2. Add E, return to boil, cover and simmer E 4. Take cover off; remove E to a dish and brush 
9 minutes per lb. turning over every 5 minutes. with F. 
9. Cool, then cut into bite-size pieces and serve. 
SOY SAUCE CHICKEN II 
Jiang Yo Gee: Shanghai 
A. 1 slice ginger (l5 in. thick) about size of E. 2cups light soy sauce 
a quarter 2 cups chicken broth 
1 scallion 15 cup sherry 


1 tablespoon sugar 


2- to 3-lb. fryer 


1 teaspoon anise pepper 


= Hom 


l to 115 star anise seeds 


PREPARATION: 


1. Clean and wash I, dry between paper towels. 
п. Place A, B, C, D in a piece of cheesecloth, 


COOKING: 

l. Place A-H in 5-qt. saucepan; bring to boil, 
lower heat and simmer 15 minutes. 

2. Turn heat to high, add I; when sauce boils, 
lower heat, cover pan tightly, and simmer 5 
minutes for each pound of I, turning it over 
every 5 minutes. 
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gather at the top, and tie with string. 
ш. Mix E, F, G, H. 


3. Turn off heat and leave I in sauce 20 minutes. 
Do not remove cover during this period. 

4. Remove I to dish; cool and cut into bite-size 
pieces. Pour some sauce over | to serve. Re- 
maining sauce can be stored under refrigera- 


tion for reuse. 


DRUNKEN CHICKEN I 
Jwei Gee: Shanghai 


A. 2-b. fryer or Cornish hen (or 4 chicken 
breasts) 
B. lscallion 


PREPARATION: 
1. Wash A well. 


COOKING: 


1. Cover A with boiling water, bring to boil; 
lower heat, simmer, turning over once, 10 
minutes. Remove from heat and leave A in 
water 5 more minutes. 

2. Remove A from water. Cool. 


3. Quarter A. 


C. 2slices ginger 
D. 2teaspoons salt 
Е. W cup dry sherry or whiskey 


п. Stuff B, C in cavity. 


4. Rub prepared A with D; pour E on top. Place 
in covered container. 

9. Refrigerate at least 1 to 2 days. Turn pieces 
over at least once a day. 

6. Cut A into bite-size pieces. Serve. 


DRUNKEN CHICKEN II 
Jwei Gee: Shanghai 


A. 24b. fryer 
B. 1 tablespoon salt 


PREPARATION : 


1. Clean and wash A, dry with paper towel, split 
in halves. 

п. Rub A all over with B. Let stand 2 hours; 
pour off excess liquid. 


COOKING: 


1. Steam prepared A in steamer over boiling 
water 25 minutes. Remove from steamer and 
cool. 

2. Pour remainder of C over A. Marinate 3 to 
4 hours or leave in refrigerator for few days 


с. 16 to 1 cup sherry or whiskey 


ш. Add 34 cup C to A, marinate 1 to 2 days in 
refrigerator. Turn A over a few times. 


(can be soaked up to 1 to 2 weeks, the longer, 
the stronger). 

3. Cut into bite-size pieces or bone and cut into 
strips and serve. 
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STEAMED CHICKEN WITH WINE 
Jiu Tsen Gee: Peking 


A. 114-lb. chicken 
B. 114 teaspoons salt 
с. 2scallions (white part only) 
PREPARATION: 
I. Clean and wash A, dry between paper towels, 
rub with B inside and outside. 
п. Cut C into 115-inch-long pieces. 
COOKING: 
l. Steam A-D over boiling water for 35 to 45 
minutes or until chicken is tender. 


2. Remove C, D, place A in a dish breast side up. 


D. 4slices ginger 


E. locupsherry 


HI. Arrange A in a bowl breast side up, spread 
C, D, on top. 
Iv. Pour E over. 


3. Boil 15 cup of soup from A, pour over A and 


serve. 


CHICKEN IN SHERRY 


Tsow Mun Gai: Canton 


2 tablespoons peanut oil 
115 cups sherry 

6 slices ginger, slivered 
2 cups water 


Se UA 


1 teaspoon heavy soy sauce 

F. 2teaspoons light soy sauce 

PREPARATION: 

I. Mix B, C, D, E, F, G, H. Set aside. 

COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Add B-H. Mix well. 

3. Add I (whole). Bring sauce to a boil. 


4. Simmer 30 minutes. 


2 teaspoons salt 
3 cloves garlic, minced 
3-Ib. chicken 


3 tablespoons cornstarch 


Aue Шш о 


б tablespoons water 


п. Mix J, К. Set aside. 


9. Remove I, disjoint, cut into pieces, place in 
deep serving bowl. 

6. Put remaining sauce over high heat. Add 
as much of J, K mixture as is necessary to 
thicken to taste. 

7. Pour thickened sauce over I. Serve. 


CHICKEN IN OYSTER SAUCE 
Ho Yow Gai: Canton 


A. 3 tablespoons peanut oil 

в. 2-lb. frying chicken 

C. 1 scallion 

PREPARATION: 

I. Cut B into small pieces. 

COOKING: 

1. Heat A. Add B, C, D. Sauté until golden 
brown. 

2. Add E. Cook, covered, 25 minutes over low 
heat. 


D. 4slices fresh ginger 
E. 4 tablespoons oyster sauce 
Е. salt to taste 


п. Cut C into l-inch pieces. 


3. Add F. 
4. Serve hot or cold. 
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BONG BONG CHICKEN 
Bong Bong Gee: Szechuan 


A. 2tablespoons peanut oil 

B. hot pepper powder, to taste 

C. 1 ѕсаШоп, chopped 

р. 4toÓ slices ginger, shredded 
E. ltablespoon light soy sauce 

F. ltablespoon sesame seed paste 
c. ltablespoon vinegar 
PREPARATION: 


1. Rub K with L. Cut open. Steam in steamer 
over boiling water 15 minutes, or until 
tender. Remove K to dish and cool. 

п. Bone К and tear into long thin pieces. (In 


COOKING: 


Se Ro д 


III. 


115 teaspoons sugar 

15 teaspoon salt 

14 to 1/5 teaspoon sesame oil 
114-lb. fryer (or 2 whole breasts) 
1 teaspoon salt 


Chinese parsley (optional) 


Szechuan a rolling pin is used to beat the 
meat to loosen and separate it from the 
bone.) Arrange K on plate. 

Mix С, р, Е, Е, G, H, I, J. 


1. Heat A until very hot, remove from heat. Add B, stir well, and add C-J mixture; mix well. Sprinkle 


over K-L, garnish with M. 


BONG BONG CHICKEN WITH CUCUMBER 
Hwang Gwa Bong Bong Gee: Szechuan 


Add two small, tender, sweet and sour cucumbers. Wash, cut lengthwise, then slice diagonally into thin 


pieces. Mix with 1 teaspoon salt and marinate 30 minutes. Squeeze out salt water from cucumber, add 


1 tablespoon vinegar and 1 tablespoon sugar, mix well and serve under chicken. 


CLUB CHICKEN 
Bong Bong Gee: Szechuan 


A. 2 tablespoons peanut oil 

B. hot pepper powder, to taste 
C. lscallion, chopped 

D. 4toÓ slices ginger, shredded 
Е. ltablespoon light soy sauce 
F. 2tablespoons peanut butter 
G. ltablespoon vinegar 

н. 116 teaspoons sugar 
PREPARATION: 


I. Rub K with L. Cut open. Steam in steamer 
over boiling water 15 minutes, or until 
tender. Remove K to dish and cool. 


COOKING: 


M. 


п. 


ш. 


14 teaspoon salt 

14 to 15 teaspoon sesame oil 

1 fryer (about 1% lbs.) or two whole 
breasts 

1 teaspoon salt 

Chinese parsley (optional) 

15 head lettuce, shredded 


Bone K and tear into thin long pieces. 
Spread N on plate. Arrange K on N. 
Mix C, D, E, F, G, H, I, J. 


1. Heat A until very hot, remove from heat. Add B, stir well and add C-J mixture; mix well. Sprinkle 


over K-L, garnish with M. 
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PAPER-WRAPPED CHICKEN I 
Tze Bao Gee: Shanghai 


A. 2cups vegetable oil 

B. 3 lbs. breast meat of frying chickens 
C. ltablespoon light soy sauce 

D. ltablespoon gin 

PREPARATION: 


1. Slice B into pieces 2 inches long by 14 inch 
wide. Place in bowl. 


COOKING: 


1. Heat A to 375°, and deep fry packages 1 min- 


ute on each side. 


Е. 1 teaspoon salt 
F. 10 teaspoon ground white pepper 
с. 1 to 3 teaspoons sesame oil (to taste) 


п. Mix C, D, E, F, С and pour over B in bowl. 
Mix well and let stand 1 hour. 
ш. Wrap each piece of B in wax paper. 


2. Serve hot in wrapping (to be unwrapped at 
the table). 


PAPER-WRAPPED CHICKEN II 


Tzee Bao Gai: Canton 


breast meat of a 3-lb. frying chicken 
6 scallions 

2 cups peanut oil 

10 teaspoon minced ginger 

1 tablespoon light soy sauce 


ELI СЫ = 


PREPARATION: 


1. Slice A into pieces 1 inch wide by 1 inch 
long. Place in bowl. 


COOKING: 

1. In pieces of aluminum foil wrap 2 to 3 pieces 
of prepared A with 2 to 3 sections of B. 

2. Heat C to 350° and deep-fry A-B packages 
115 minutes. 


1 teaspoon sugar 


F. 

с. 1 teaspoon salt 

н. 1/4 teaspoon garlic powder 
I 


1 tablespoon gin 


n. Mix D, E, F, G, H, I and pour over A in 
bowl. Mix well. Set aside for 30 minutes. 
ш. Cut B into thirds. 


3. Serve hot in foil wrapping—to be unwrapped 
at the table. 


HOT SWEET SAUCE CHICKEN 
Jiang Bao Ro Ding: Szechuan 


A. З tablespoons peanut oil 

l chicken breast (or 10 Ib. veal 

or lean pork) 

1 cup diced bamboo shoots 

1 or 2 red-hot peppers or to taste (optional) 
2 tablespoons brown bean sauce 


1 teaspoon sugar 


OE ^ 5 


2 teaspoons sherry 


1 teaspoon light soy sauce 
2 teaspoons chopped scallion 
1 teaspoon chopped ginger 


1 teaspoon cornstarch 


пиен т 


1 egg white 
M. 2 teaspoons cornstarch 
N. dash salt 


PREPARATION: 
1. Bone B and dice, mix with L, M, N. 


п. Cut D in half, remove and discard seeds, 


COOKING: 
1. Heat A, add B mixture, C and D, stir-fry for 


3 to 5 minutes. 
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dice. 


ш. Mix E, Е, С, Н, I, J, K thoroughly. 


2. Add E-K, stir until thoroughly mixed. 


DICED CHICKEN WITH SWEET SAUCE I 
Jiang Bao Gee Ding: Peking 


A. 1д cup peanut oil 

B. 1 chicken breast 

C. 2 teaspoons light soy sauce 

D. 2 teaspoons cornstarch 

E. 1 to 2 cloves garlic 

F. 2scallions (white part only), diced 
PREPARATION: 


I. Bone B and dice, mix well with C, D. 
II. Pound E with side of cleaver, discard skin. 


COOKING: 

1. Heat A, add B-D, and stir-fry 1 to 2 minutes. 
Remove B-D, leaving about 1 tablespoon A 
in pan. 


2. Reheat A, add E, F, stir-fry 1 to 2 minutes. 


1 tablespoon brown bean sauce 
1 teaspoon sugar 

2 teaspoons sherry 

10 teaspoon sesame oil 


поно 


l5 сир drained and diced water chestnuts 


Mince. 
ш. Mix G, H, I, J, К. 


Add G-K mixture, continue stirring for 34 
minute. 

3. Return B-D mixture, mix well, add salt to 
taste. 


DICED CHICKEN WITH SWEET SAUCE II 
Jiang Bao Gee Ding: Shanghai 


4 tablespoons peanut oil 

1 scallion, chopped 

2 slices ginger, chopped 

2 chicken breasts 

3 tablespoons brown bean sauce 
6 Chinese mushrooms 


Pm oO DP 


1 green pepper, cubed 


PREPARATION: 
I. Bone D and cut into cubes. Mix with K, L, 
M, N. 


COOKING: 

1. Heat A. Add B, C; stir-fry a few seconds. 

2. Add prepared D, stir-fry 2 minutes. Transfer 
contents of frying pan to plate. 

3. Pour excess A back into frying pan. Add E, 


stir-fry several times. 


H. 1 sweet red pepper, cubed 

% cup cubed bamboo shoots 
salt to taste 

1 teaspoon light soy sauce 

] teaspoon cornstarch 

2 teaspoons sherry 


Ег =з 


1 teaspoon sugar 


п. Wash F and soak in warm water 15 minutes. 
Drain, saving 1⁄4 cup water. Cut each Е into 
quarters. 


4. Add F, G, H, I, stir-fry 1 to 2 minutes. 

5. Replace D in pan, add water from F. Mix 
well with F-I mixture and J. Cook 1 more 
minute. Serve. 
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ONE CHICKEN: THREE FLAVORS 

I Gee San Wei 
It is possible to prepare one chicken in three different ways with three distinctive flavors, as follows. 
This is particularly desirable for small families that cannot finish a whole chicken in one meal: 


1. CHICKEN WINGS AND LEGS WITH SOY SAUCE 
Jiang Yo Gee: Adapted 


A. lcuplight soy sauce 
B. lscallion 
C. 1 зісе ginger (15 inch thick) 
about size of a nickel 
р. 14 cup of wine 
PREPARATION: 
I. Tie B in a bundle. 
COOKING: 
1. Place A, B, C, D, E, F in a saucepan, bring to 


a boil. 


. Add G spread out in a single layer; when mix- 


ture boils again, lower heat, cover, and sim- 
mer 5 minutes. 


. Turn G pieces over, turn up heat until sauce 


boils again; then lower heat, cover and sim- 
mer 5 minutes. Turn G, bring to boil, lower 
heat, and simmer 15 minutes. 


nw Шош ош 


14 cup water 

2 tablespoons brown sugar 

wings and legs from 2- to 3-lb. fryer 
1 to 2 teaspoons sesame oil 


1 scallion, chopped 


. Peel C and pound lightly with side of cleaver. 


. Remove saucepan from heat. Keep covered 


and let stand 10 minutes. 


. Remove G from pan, brush with H, and let 


cool completely. 


. With cleaver, cut G into bite-size pieces. 
. Place on platter and garnish with I. Pour 2 


to 3 tablespoons of the sauce over G. Serve. 
(The remaining sauce can be used over again 
as a sauce for hard-cooked eggs, gizzards, or 


any red-cooked dish.) 


2. CHICKEN CUBES STIR-FRIED WITH GINKGO NUTS 
Bai Go Gee Chiu: Adapted 


A. З tablespoons peanut oil 

B. 1 tablespoon chopped scallion 

с. 6 Chinese mushrooms 

D. chicken breast from 2- to 3-lb. fryer 
E. 1 teaspoon wine 

F. l teaspoon cornstarch 

PREPARATION: 


I. Rinse C under cold running water, then soak 
in warm water 15 minutes or until soft. Cut 
each into 4 pieces. Save 2 tablespoons mush- 
room water for L. 


COOKING: 


I: 
2 
3. 


Heat A, add B, C, and stir-fry a few seconds. 
Add D-G, stir-fry 115 minutes. 
Add H, I and mix well. 


III. 
. Drain I. 


4. 


1 teaspoon peanut oil 

4 oz. snow peas 

615-02. can ginkgo nuts 

2 teaspoons light soy sauce 

15 teaspoon salt 

2 tablespoons mushroom water 


. Bone D and cut into cubes, mix with E, F, C. 


(Save bone for soup.) 
Remove tips of H and wash. 


Add J, K, L, stir well, cover and cook 1 min- 
ute. Serve. 
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3. CHICKEN SOUP WITH PARTS 
Gee Tong: Adapted 


See Index. 


CHICKEN WHITE CUT 
Bai Tzahn Gee: General 


water to cover B 

2- to 3-lb. chicken 

2 slices ginger, slivered 

115 teaspoons salt 

1 tablespoon light soy sauce 


SML е шй ae 


PREPARATION: 
. Mix C, р, Е, Е. 


COOKING: 

1. Boil A vigorously. 

2. Place B in pot, cover and cook over moderate 
heat 25 to 30 minutes. 

3. Remove B. Cool. Reserve the soup stock for 
use in another dish. 

4. When cold, chop B into bite-size pieces and 


1 to 2 tablespoons sherry (optional) 
4 tablespoons peanut oil 

1 tablespoon light soy sauce 

3 scallions, chopped 


эж Шс тш 


2 tablespoons oyster sauce (optional) 


u. Mix H, I, J. Set aside for use as dip (Step 6, 


optional). 


place in serving dish. Add C-F mixture and 
mix well. 

5. Heat G in skillet until smoking hot. 

6. Pour G over A. Serve at once, or after re- 
frigeration, with or without mixture of H-J 
(served separately as a dip). 


CHICKEN VELVET I 
Fu Yung Gee Pien: General 


2 chicken breasts 

3 tablespoons peanut oil 
. l scallion, chopped 

4 slices ginger, chopped 


SF @ (2 [7 


10 Chinese mushrooms 


PREPARATION: 

т. Slice A into 2-inch by 34-inch pieces; roll 
each piece in I. 

п. Wash E and soak in hot water for 15 min- 


COOKING: 


1. Put prepared A in boiling water to cook; stir 
and cook 2 minutes ; remove. 

2. Heat B; add C, D. Stir for a few seconds; add 
E, Е; stir well. 


F. 4stalks Chinese cabbage 
с. 1% teaspoon salt 
н. dash sugar 

I 15 cup cornstarch 


utes. Drain (save water); cut each E into 
halves. 
ш. Cut F diagonally same size as chicken pieces. 


3. Add 14 cup mushroom water, cover and cook 
five minutes. 
4. Add A and G, H. Stir for another two minutes 


and serve. 
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CHICKEN VELVET Il 
Gai Yung: Canton 


15 cup ground breast meat of chicken 
1 teaspoon cornstarch 

14 teaspoon salt 

l4 cup water 

4 egg whites 


PREPARATION: 


1. 


со 
ile 
2. 


Е s cw 


PR 
I 
II 


Mix B, C. Set aside. 


OKING: 

Combine À thoroughly with B, C. 

Very slowly add D, a few drops at a time (if 
added too fast, mixture will not hold to- 
gether). 


. Beat E until stiff and slowly fold into A-D 


mixture. 


. Heat F to moderate heat. Pour A-E mixture 


ЕЗ 
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2 tablespoons peanut oil 
1 cup chicken soup stock 
1 teaspoon sherry 

l4 teaspoon salt 

1 tablespoon cornstarch 


. Mix G, H, I, J. Set aside. 


into skillet. Remove from heat at once. Stir 
and mix well and rapidly. 


. Return to heat. Cook until just set (firm, but 


do not brown). 


. Remove to warm serving dish. 
. Heat G-J sauce. Mix until sauce thickens and 


boils. 


. Pour over chicken velvet and serve at once. 


CHICKEN VELVET SHRIMP 
Gee Yung Sha: Peking 


3 tablespoons vegetable oil 

10 oz. shelled shrimp 

3 slices ginger 

3 scallions 

10 teaspoon salt 

1 teaspoon sherry 

2 teaspoons light soy sauce 
EPARATION: 


. Devein and wash B. Split each into 2 pieces. 
. Chop C and D fine and mix with E, F, G. 


ш. Marinate B in C-G mixture 2 hours. 

IV. Mince M. 

COOKING: 

l. Heat A in frying pan. Stir-fry B-G mixture 


1 minute, then add H-K mixture, stir-fry 2 
more minutes. Remove and place in warm 
bowl. 


Н. 3 02. chicken breast meat 
I. беро whites 
J. 2 tablespoons cornstarch 
K. dash pepper 
L. 1 tablespoon vegetable oil 
M. 1 02. cooked ham 
N. 6stalks asparagus 
v. Break off tough stems of N; French-cut tips 
very thin. Precook in boiling water 2 min- 
utes. 
уг. Mince Н very fine, mix with I, J, К. 
2. In same frying pan, heat L, add M, №; stir-fry 


1 minute, spread over B and serve. 


CHICKEN VELVET SHRIMP 

Gee Yung Sha: Peking 
Omit L and substitute 2 oz. canned bamboo shoots for N and shred in Step V. In Step 2, spread 
minced M over B and serve. 
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CHICKEN VELVET SHRIMP 
1 Dung Sun Gee Yung Sha: Peking 
Substitute 5 Chinese mushrooms for N and soak in warm water (Step V) 20 minutes. Drain, discard 


stems, and shred. 


CHICKEN VELVET AND PEAS 
Gee Yung Ching Do: Peking 


A. 6 tablespoons vegetable oil 

B. бог. fresh peas, shelled (or snow peas) 
c. З tablespoons chicken soup 

D. 2 chicken breasts 

Е. 3 slices ginger, chopped 

F. З scallions, chopped 
PREPARATION : 

1. Bone D, mince very fine. 

п. Mix E, F. 
COOKING: 


1. Heat A in frying pan, add B, stir-fry 2 min- 
utes (1 for snow peas). Add C and stir-fry 
115 minutes. 


] teaspoon sherry 

2 teaspoons light soy sauce 
6 egg whites 

2 tablespoons cornstarch 
dash pepper 


2 oz. cooked ham, minced 


гиен Шо 


ш. Mix E, F, G, H, I, J, К until any lumps disap- 


pear. 


2. Add D-K, stir-fry vigorously 2 minutes. Break 
up any large lumps. 

3. Place mixture in bowl. Garnish with L and 
serve. 


KUNG BAO CHICKEN DING 
Kung Bao Gee Ding: Szechuan 


A. 14 cup peanut oil 

B. 2chicken breasts 

с. 1 egg white 

D. 2 teaspoons cornstarch 

E. 1 to 2scallions, chopped 

F. 2to4slices ginger, chopped 

G. 2to3 red-hot peppers 
(dried hot or pepper flakes) 

PREPARATION: 


I. Bone B, discard skin, dice and mix with 


cap: 


COOKING: 

1. Heat A, stir-fry B-D mixture for 1 to 2 min- 
utes, remove to dish. 

2. Leave excess oil in same pan, and heat. Add 
E, F, G, H (drained and diced) ; stir-fry 1 to 


2 minutes. 


H. 1⁄4 cup water chestnuts (optional) 

l tablespoon soybean sauce (mien see) 
l teaspoon sugar 

2 teaspoons light soy sauce 

2 teaspoons sherry 

2 teaspoons vinegar 

14 teaspoon sesame oil 

salt to taste 


OZER PAG = 


п. Split С into halves, discard stem and seeds, 
cut each into 14-inch pieces. 


ш. Mix I, J, K, L, M, N. 


3. Add B-D mixture, stir-fry 1 to 2 minutes. 
4. Add I-N mixture, continue stirring until well 


mixed. Add O. 
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STEAMED CHICKEN BREASTS 
Ching Tsen Gee Ro: Fukien 


A. 2 сһіскеп breasts F. 8 Chinese mushrooms 
B. 114% teaspoons salt c. 20 golden needles 
C. 2teaspoons sherry н. б slices ginger, shredded 
D. 215 teaspoon sugar I ltablespoon peanut oil 
E. 2teaspoons cornstarch 
PREPARATION: 
I. Bone A, cut into ll4-inch cubes, and mix G tips (hard part), and cut each again into 
thoroughly with 1 teaspoon B, 14 teaspoon pieces ]-inch long. 
each of C, D, E. ш. Place A-E in dish, spread with F, G, top with 
п. Wash Е, С, soak 15 minutes in warm water; H, and sprinkle with rest of B-E and I. 
drain. Cut each F into 3 or 4 pieces, discard 
COOKING: 


1. Steam A-I over boiling water until done (about 15 to 20 minutes). 


STEAMED CHICKEN BREASTS WITH RICE FLOUR 
Fun Tsen Gee: Hupeh 


A. 2chicken breasts (or 2 lbs. pork chops) E. 15 сир Cream of Rice 

B. 2teaspoons sherry F. 2scallions 

C. 2teaspoons light soy sauce с. 2slices ginger 

D. 34 teaspoon salt 

PREPARATION: 
I. Cut A into 11-inch squares. ш. Mix in E and place in shallow bowl. 
п. Marinate with B, C, D. Iv. Slice F. Scatter F and G over A. 

COOKING: 


1. Place bowl of A-G in steamer and steam 30 minutes (45 for pork chops). Serve hot. 


STEAMED SPARERIBS WITH RICE FLOUR 
Fun Tsen Pai Gu: General 
Substitute 2 lbs. spareribs for A. Cut into 1- by 2-inch pieces; steam 45 minutes. 


STEAMED CHICKEN BREASTS WITH RICE FLOUR Approved Ulcer Recipe 
Fun Tsen Gee: Adapted 
Omit B, F, C. 


STEAMED CHICKEN BREASTS WITH RICE FLOUR AND MUSHROOMS 
Fun Tsen Dung Gu Gee: Hupeh 


A. 2chicken breasts E. 15 cup rice flour 

B. 2 teaspoons sherry F. 6 dried mushrooms 
с. 2 teaspoons light soy sauce с. 2slices ginger 

D. 34 teaspoon salt 
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PREPARATION: 
1. Bone A and cut into 114-inch squares. Mari- ш. Soak F in hot water until soft. Drain. Cut 
nate with B, C, D. - into small pieces. 
п. Mix E with A-D. Place in shallow bowl. Iv. Spread F, G over A. 
COOKING: 


1. Steam A-G 30 minutes. 


MINCED CHICKEN BREASTS ON LETTUCE 
Gai Si Sang Tsoi: Canton 


A. 14 cup vegetable oil c. 1 tablespoon sherry 
B. 2chicken (or turkey) breasts H. 1% teaspoon salt 
€. 5 black dried mushrooms I. 2 teaspoons light soy sauce 
р. 1 large bamboo shoot J. romaine lettuce 
E. 15 сир diced celery к. hoisin sauce (optional) 
Е. 2 teaspoons cornstarch 
PREPARATION: 
1. Bone and dice B. ш. Dice D (about 1% cup). 
II. Soak C in hot water 20 minutes. Drain, sav- IV. Mix B with F, G, H, I. 


ing water, remove stems, dice. 


COOKING: 
l. Place A in hot skillet. Stir-fry B 2 minutes. to mixture in skillet. 
2. Add C, D, E. Simmer 3 minutes. 4. Place J leaves on plates, top with A-I, and 
3. Mix F-I with 14 cup mushroom water; add serve. K may be used as dip. 
SNOW-WHITE MINCED MEAT 
Bai Shueh Gee: Fukien 

A. 10 chicken breast н. 34 teaspoon salt 
B. dash salt I. 2teaspoons sherry 
C. 1 teaspoon sherry J. tablespoon water 
р. 1 teaspoon cornstarch K. 2tablespoons chopped ham 
E. 10 medium-size frozen shrimp, minced L. 3 egg whites 
F. 18 cup minced flounder fillet M. 1 to 2 tablespoons chopped scallion 
с. 18 cup ground pork (15 lean, 1/5 fat) N. 2 teaspoons peanut oil 
PREPARATION: 

I. Bone A, remove skin, mince and mix with ш. Mix E, Е, С, Н, I, J and l teaspoon cornstarch 

B, C. well and spread on top of A-C mixture. 
п. Arrange on a plate in a rectangle, about 4 IV. Beat L until peaks are formed. 


inches by 7 inches, and sprinkle with D. 


COOKING: 

1. Steam A-J over boiling water 15 minute. 4. Cut into 6 to 8 pieces. 

2. Spread beaten L on top of A-J mixture and 5. Heat №, add A-J; brown pieces on three sides, 
then sprinkle on K. but not the egg-white side. Garnish with M. 


3. Return to steamer and steam 5 more minutes. Serve hot. 
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DICED CHICKEN WITH CHILIES 
La Tze Gee Ding: Szechuan 


3 tablespoons peanut oil 
1 chicken breast 

1 egg white 

2 teaspoons cornstarch 
Y teaspoon salt 

1 clove garlic, chopped 
1 green pepper 

2 red-hot peppers 


Zens oo w > 


PREPARATION: 
1. Bone B and dice, mix with C, D, E. 
п. Wash and discard stem and seeds of G, H; 


dice. 


COOKING: 

1. Heat A, add B-E mixture, stir-fry 1 to 2 min- 
utes, remove to dish. 

2. Pour excess A back into frying pan and heat. 


3 slices ginger, chopped 

J. 1 scallion, chopped 

к. 16 сир diced bamboo shoots 
(or water chestnuts) 

L. l teaspoon salt 

M. 2 tablespoons light soy sauce 

N. 1 tablespoon vinegar 

о. 2 teaspoons sugar 


ш. Mix M, №, О. 


Ааа Е, С, Н, I, stir-fry 1 to 2 minutes, add Ј, 
К, L, stir until done (1 to 2 minutes). 
3. Return B-E mixture to pan, add M-O, mix 


well and serve. 


FLUFFY CHICKEN PANCAKE 
Fu Yung Gee Pien: Peking 


A. 14 cup peanut oil 
B. 16 chicken breast 
с. 2 teaspoons sherry 
PREPARATION: 


I. Bone and mince B. 


COOKING: 


1. Put A into flat frying pan over medium heat. 
2. When slightly hot, add B-F mixture. Tip fry- 


ing pan so that it is evenly coated by mixture. 


D. salt and pepper to taste 
E. few drops sesame oil 
F. 3 egg whites 


п. Beat F with chopsticks until foamy; mix in B, 


C, and D thoroughly. 


3. When firm, turn mixture over; cook until 
both sides are firm, but do not brown. 
4. Add E and serve. 


PEKING JELLED CHICKEN 
Dung Gee: Peking 


2- to 3-lb. chicken 
1 lb. pigskin 

2 scallions 

3 to 4 slices ginger 


HM a aca 


% cup light soy sauce 


2 tablespoons sherry 


F 
с. 1% teaspoons sugar 
н. saltto taste 

I. 


Chinese parsley 
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PREPARATION: 
1. Clean and wash A; cut into bite-size pieces. п. Clean and wash B. 
к ш. Tie C into knot. 

COOKING: 

1. Place A, B in cooking pot, add 11 cups water, 5. Mix A with sauce and F, G, bring to boil, 
bring to boil. lower heat and simmer 5 to 10 minutes or 

2. Add C, D, E, cook 1 minute, lower heat and until A is tender. Add a little boiling water 
simmer for 35 minutes. if necessary. 

3. Place A pieces in dish, dice B and discard 6. Add H. 
C, D. 7. Place A in bowl and let stand until jelled. 

4. Place B back in pot with sauce, simmer for 8. When serving, turn bowl upside down on a 
1% hours or until sauce is half gone. Drain plate, garnish jelled chicken with I. 


and save sauce. 


PEKING JELLED CHICKEN 
Dung Gee: Peking 


Bone A before cooking. In Step 5, chop A, then mix with sauce and F, G, bring to boil, and simmer 5 to 


10 minutes. Place A in 1 or 2 long pans and let stand until jelled. Slice and serve or use as hors 


d'oeuvres. 
COLD CHICKEN 
Lun Ban Gee: General 
A. 110 teaspoons peanut oil D. б drops sesame oil 
B. 1 сир thinly sliced cooked Е. 4 teaspoon peanut oil 
white meat of chicken F. 2scallions, sliced 


C. ltablespoon light soy sauce 

PREPARATION: 

1. Mix C, D, E. п. Pour C-E mixture over B. 
COOKING: 


l. Heat A to smoking hot and pour over B-E. 2. Serve with garnish of F. 
Mix gently but well. 


COLD SAVORY NOODLES WITH CHICKEN Approved Ulcer Recipe 
Lun Ban Gee Si Mein: General 


A. 14 lb. spaghetti D. ] cup white meat chicken, 
B. l cup grated carrots cooked and chopped 
с. 1 cup chicken broth Е. 2 tablespoons light soy sauce 
Е. salt to taste 
COOKING: 
1. Cook A in 2 qts. boiling water 5 to 8 minutes. 3. Mix A with B-D, E, and F. 
Drain, cool with cold water. 4. Serve cold. 


2. Place B in C, add D; simmer until very soft. 
Cool. 
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FRIED SPICY CHICKEN NUGGETS 
Tswei Pi Dza Gee: Shantung 


A. 2tablespoons vegetable oil 

B. lclove garlic, chopped 

C. 3 slices ginger, chopped 

D. 2scallions, chopped 

Е. 2chickenlegs (or 4 pork chops) 

F. ltablespoon cornstarch 

с. legg white 

н. З іо 10 drops hot sauce or 14 to 1 teaspoon 
red pepper (optional) 

PREPARATION: 


г. Bone E and cut into l-inch nuggets. 
u. Mix E, F, G, H, I, J. 


COOKING: 

1. Heat А in frying pan. When hot add B-D and 
stir-fry 15 minute. 

2. Add E-J mixture, stir-fry З minutes 10 min- 
utes for pork) over medium heat until nug- 


I. 
J. 
K. 
L. 


M. 


> 


Ye 


III 
Iy 


Sk 


l teaspoon sherry 

У teaspoon salt 

% cup diced bamboo shoots 

1⁄4 cup button mushrooms with liquid 
] teaspoon light soy sauce 

1 teaspoon cider vinegar 

1 tablespoon catsup 

1 teaspoon sugar 


- Mix В, C. D: 
. «Mix KL, M, МӨ, P. 


gets are brown outside and tender in the 
center. 

Add K-P, including liquid from L. Cover 
and simmer for 5 minutes, stirring occasion- 


ally. 


FRIED SPICY CHICKEN NUGGETS WITH ASPARAGUS 
Gee Jiu Lu Sun: Adapted 
Substitute asparagus shoots for K. Break off tender shoots and dice. Discard stems. 


FRIED SPICY SHRIMP NUGGETS 
Tsao Sha Jiu: General 
Substitute shrimp for E. Cut each shrimp into 2 pieces. In Step 2 stir-fry with E-J mixture for 115 to 


2 minutes only. In Step 3 simmer for 3 minutes only, stirring occasionally. 


STUFFED CHICKEN WINGS 
Yiong Gai Yik: Adapted 


A. lOchicken wings 

B. 1 teaspoon salt 

c. 3 Chinese mushrooms 

D. 1% cup finely shredded bamboo shoots 
PREPARATION: 


1. Remove tips of A (which may be saved for 
other uses). Make 2- to 3-inch slits in skin 
of elbow portions. Sprinkle A with l5 tea- 
spoon B. 

п. Wash C, soak 15 minutes in warm water. 
Drain. 


E. 4 сир finely shredded Virginia ham 
ғ. 2 tablespoons chopped scallion 
c. 1 tablespoon cornstarch 
ш. Shred C, D, E very fine. 
IV. Chop F, mix with C-E and remaining 14 
teaspoon B. 
v. Stuff A slits with C-F mixture, using about 


VI. 


] tablespoon per wing. 
Mix G with 1 tablespoon water. 


COOKING: 

1. Place A-F in shallow dish, steam over hot 
water 30 to 45 minutes. 

2. Pour A drippings into pot; thicken with G 
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mixture. 


3. Pour over A, garnish with additional F. Serve 


hot. 


BRAISED CHICKEN WINGS I 
Kwei Fei Gee: Shanghai 


A. 2tablespoons peanut oil 

B. 8 сһіскеп wings (1 to 116 lbs.) 
c. lcupcanned bamboo shoots 
D. 6 Chinese mushrooms 

E. 3 teaspoons light soy sauce 

F. 2 slices ginger 

с. 1 teaspoon salt 

PREPARATION: 


1. Disjoint B. 
II. Cut C into bite-size pieces. 
ш. Wash D and soak in warm water until soft 


COOKING: 

1. Heat A, brown B 5 minutes, remove B pieces 
to cooking pot. Add C and D-H, bring to boil, 
lower heat and simmer 25 minutes. 

2. Heat I in frying pan and stir-fry J for a few 


seconds, then add to chicken mixture. 


н. 14 cup chicken broth 
2 teaspoons sesame oil 
2 scallions 

2 teaspoons sherry 

1 teaspoon sugar 


SrA G = 


1 teaspoon cornstarch mixed with 2 table- 
spoons water 


(about 15 to 30 minutes). Drain and quar- 
ter each. 

Iv. Mix E, F, G, H. 

V. Cut J into 1- to 2-inch pieces. 


3. Add K, L and simmer another 10 to 15 min- 
utes. 
4. Remove B to dish. Thicken gravy with M 


mixture and pour over B. Serve hot. 


BRAISED CHICKEN WINGS II 


Kwei Fei Gee: Szechuan 


A. З tablespoons lard (or vegetable oil) 
B. 1 teaspoon rock sugar 

C. біо 8 chicken wings (1 to 115 lbs.) 
D. ltablespoon chopped scallion 

E. lteaspoon chopped ginger 

Е. З teaspoons light soy sauce 

G. 2teaspoons sherry 

PREPARATION: 


1. Disjoint C. 
п. Wash К and soak in warm water until soft 
COOKING: 
1. Heat A and brown B. Add C pieces, stir-fry 
] minute. 
2. Add D-I mixture, bring to boil; lower heat 
and simmer 25 minutes. 


н. 1 teaspoon salt 

l5 cup chicken broth 

1 cup sliced bamboo shoots 
8 Chinese mushrooms 

l5 teaspoon sugar 


Sr AG = 


l teaspoon cornstarch mixed with 2 table- 
spoons water 


(15 to 30 minutes), drain, and quarter each. 


ш. Mix D, Е, Е, G, H, I. 


3. Add J, K, L and cook another 3 to 5 minutes 
(until wings are tender) . 


4. Thicken with M. 
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FRIED CHICKEN WINGS WI 


Hoisin Jiang Gee Tse P 

A. З tablespoons peanut oil F. 
B. 1 scallion Є. 
C. З slices ginger H. 
р. lclove garlic, chopped I. 
E. Schicken wings 
PREPARATION : 

т. Disjoint E. ш. 


п. Cut B, C into l-inch pieces. 


COOKING: 


TH HOISIN SAUCE 
ong: Fukien 
115 tablespoons hoisin sauce 
3 teaspoons soy sauce 
2 teaspoons sherry 
1 teaspoon salt 


Mix F, G, H, I. 


1. Heat A, add B, С, D and stir-fry % minute. 3. Add F-I mixture, mix well, cover and cook 


2. Add E pieces and brown 3 minutes. 


over low heat 20 to 25 minutes or unti] E is 


tender. Stir occasionally. 


SPICED CHICKEN WINGS Approved Diabetic Recipe 
Wu Shiang Gee Yeh: General 


1 tablespoon peanut oil 

B. 1 teaspoon chopped scallion 

C. 1 to 2 slices unsweetened pickled or fresh 
ginger 

D. 1 |b. chicken wings 


Zoo "om 


— 
* 


PREPARATION: 
I. Wash D and cut each into 2 pieces. 


COOKING: 
1. Heat A, add B, C and stir-fry a few seconds. a: 
2. Add D and brown 1 to 2 minutes. 


CHICKEN WINGS WITH 


1% tablespoons light soy sauce 
15 teaspoon anise pepper 

15 star anise 

15 teaspoon salt 

l5 cup water 


Add E, F, G, H, I. Mix well, bring to boil, 


lower heat and simmer 30 minutes. 


OYSTER SAUCE 


Ho Yow Gai Yik: Canton 


A. 2 tablespoons peanut oil G; 
B. З slices ginger, minced H. 
C. 1⁄4 teaspoon salt I 
D. Schicken wings (or 3 chicken breasts) J. 
E. 2scallions, sliced к 
F. lcup water E. 
PREPARATION: 

I. Disjoint D or cut breasts into bite-size pieces. III. 


п. Mix B, C. Set aside. 


3 teaspoons lemon juice 

1 teaspoon sugar 

175 tablespoons cornstarch 
% cup water 

31% tablespoons oyster sauce 
2 scallions, sliced 


Mix G, H, I, J. Set aside. Stir well before 


using. 


COOKING: 


ll; 


сә 


Put А in very hot skillet and bring to high 


heat. 
. Add B-C mixture. Stir-fry 15 seconds. 
. Add D and stir-fry 2 minutes. 
. Add E and F. 
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. Cover and simmer 10 minutes. 
. Add G-J mixture, slowly. Stir-fry until sauce 


thickens and coats all ingredients well. 


. Add K. Stir-fry 15 seconds. 
. Serve with garnish of L. 


STIR-FRIED CHICKEN LIVERS I 
Tsao Gee Gahn: General 


A. 3 tablespoons peanut oil 

B. 1% lb. chicken livers, sliced 
с. 1 tablespoon gin 

D. 1 tablespoon light soy sauce 
E. 1 tablespoon sherry 

F. 14 cup sliced bamboo shoots 
PREPARATION: 


1. Mix B with C. Set aside for 10 minutes. 


COOKING: 


lig 


Put A in very hot skillet and bring to high 
heat. 


. When A begins to smoke add B-C. Stir-fry 


30 seconds. 


. Add D-E. Stir-fry 30 seconds. 


PAG ew Шо 


4. 


5. 
6. 


14 cup sliced water chestnuts 
1 teaspoon salt 

14 cup soup stock 

1 teaspoon cornstarch 

15 teaspoon sugar 

2 scallions, sliced 


п. MixF,G,H,I,J.Setaside. ш. Mix D, E. Set aside. 


Add F-J. Stir-fry until sauce thickens and 
coats all ingredients well. 


Add K and half of L. Cook 30 seconds more. 


Serve with garnish of remaining L. 


STIR-FRIED CHICKEN LIVERS II 
Tsao Gee Gahn: General 


A. 4 tablespoons peanut oil 

B. 10 chicken (or duck) livers 

с. lclove garlic, chopped 

D. 1 scallion, chopped 

Е. 2 slices ginger, chopped 

Е. 6 dried Chinese mushrooms 

с. 1⁄4 сир shredded bamboo shoots 
PREPARATION: 


I. Cut each B into thin slices. Mix with 15 L 


and all of M. 


п. Wash F, soak in warm water 15 minutes. 


Drain, saving 2 tablespoons F water. Mix 


COOKING: 


i 


Heat A in frying pan. Add B, stir-fry 1 to 2 
minutes. Remove to dish. Pour excess oil back 
into f rying pan. 


. Stir-fry C, D, E 30 seconds. 


H. 


1. 
J. 
K. 
L. 


l5 teaspoon salt 

1 tablespoon light soy sauce 

14 cup chicken broth 

2 teaspoons sherry 

2 teaspoons cornstarch mixed with 14 cup 
water 


dash pepper and salt 


this with remainder of L. 


. Slice F into strips 14 inch wide. 
. Mix H, I, J, K. 


. Add F, G, and H-K mixture. Stir well, cook 


2 minutes. 


. Return B to frying pan, mix well with F-K. 


Continue stir-frying 1 minute. 


. Add L, M to thicken. Serve hot. 
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STIR-FRIED CHICKEN LIVERS Approved Diabetic Recipe 
Tsao Gee Gahn: General 


A. 2 tablespoons peanut oil с. 2 Chinese black mushrooms 

B. Schicken livers н. 14 cup shredded Chinese cabbage 

C. W teaspoon cornstarch І 14 teaspoon salt 

D. salt and pepper to taste J. 1 teaspoon light soy sauce 

E. 1 small clove garlic, chopped K. 1 teaspoon cornstarch mixed with 1 table- 
Е. 1 teaspoon chopped scallion spoon mushroom water 

PREPARATION: 


1. Slice B into thin pieces and mix with @ 


and D. 


H. Wash and soak G 15 minutes in hot water. 


COOKING: 
1. Heat A; add B-D mixture, stir-fry 1 to 2 


ш. 


Drain; save water, cut each С into 4 to 5 
pieces. 
Mix I, J with 1 tablespoon water. 


3. Return B to E-J mixture; continue to stir- 


minutes. Remove to dish. Pour excess oil back fry for 1 minute. 


into frying pan. 4. Thicken with K and serve hot. 
2. Stir-fry E, F a few seconds, add G, H, I, J, 


mix well and cook 2 minutes. 


SWEET AND SOUR CHICKEN LIVERS 


Tiem Shwin Gai Gon: Canton 


A. З tablespoons peanut oil н. W teaspoon sugar 

B. 1 scallion, chopped I. 1 teaspoon sherry 

c. 2slices ginger, chopped J. 1 cucumber 

р. 1 clove garlic, chopped к. З tablespoons vinegar 

E. Schicken (or 8 duck) livers L. 3 tablespoons sugar 

F. 2 teaspoons light soy sauce M. 10 teaspoon salt 

с. 1 teaspoon cornstarch N. 2 teaspoons cornstarch 

PREPARATION: 
I. Cut E into thin slices. Mix with F, G, H, I. agonally into 14-inch pieces. 
п. Peel J, cut in half, discard seeds. Slice di- ш. Combine K, L, M, N; mix well. 

COOKING: 

1. Heat A. Add B, C, D, stir-fry a few seconds. 3. Add J. Stir-fry 3 minutes. 

2. Add E-I mixture, stir-fry 2 minutes. Remove 4. Return E mixture to pan. Add K-N mixture. 


E to dish, pouring excess oil back into pan. 


Stir until sauce thickens. Serve hot. 


SWEET AND SOUR CHICKEN GIBLETS 
Tiem Shwin Gai Jap: Canton 


Substitute chicken gizzards and hearts for E. Slice gizzard very thin, and cook a few minutes longer. 


CHICKEN LIVERS WITH 


Ho Yu Fung Gon: 


3 tablespoons peanut oil 

2 slices ginger 

] scallion 

1 clove garlic 

16 lb. chicken livers 

114 tablespoons oyster sauce 


сч -o oA уш > 
Sr a = 


2 tablespoons water 


PREPARATION: 


І. Cut C into 1-inch-long pieces. Ill. 


п. Pound D with side of cleaver, discard skin. 


IV. 


COOKING: 
1. Heat l tablespoon A, stir-fry B, C, D 15 minute, 3. 
add E, stir-fry 1 to 2 minutes longer. 


2. Add F, mix well; add C, stir well; bring to 5. 
boil, then lower heat and simmer until E is 
cooked (about 15 minutes). 
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OYSTER SAUCE 


Canton 


6 Chinese mushrooms 

14 lb. snow peas 

1 cup sliced bamboo shoots 
% to 1 teaspoon salt 

15 teaspoon sugar 

1 tablespoon water 


Wash H and soak in warm water for 15 
minutes; drain, cut each into 4 or 5 pieces. 


Discard tips of I. 


Heat 2 tablespoons À in another pan, add H, 
stir-fry 15 minute. 


. Add I, J, stir-fry 1 minute, add K, L, mix well. 


Add M and A-G, mix well, cover, and cook 


lo minute. 


CHICKEN LIVERS WITH QUAIL EGGS 
Fung Gahn Án Don: Adapted 


A. З tablespoons peanut oil H. 
B. З slices ginger, shredded I. 
C. lclove garlic, minced J 
D. 12 chicken livers K. 
E. W cup water chestnut flour L 
F. 4 water chestnuts, sliced thin 

с. 915-oz. can quail eggs 

PREPARATION: 


т. Rinse D under cold water; coat lightly ш. 


with E. IV. 
п. Drain С and rinse in cool water. Set aside in 
a bowl. 
COOKING: 
1. Heat A to smoking, add B, C; stir-fry 1 min- 4 
ute. 5 
2. Add Ю-Е; stir-fry until livers are cooked 
(about 8 to 10 minutes). 6 


3. Add F, stir-fry 1 minute. 


15 tablespoon black beans 

2 tablespoons light soy sauce 

2 tablespoons heavy soy sauce 

1 cup chicken soup 

1 tablespoon cornstarch mixed with 
2 tablespoons water 


Wash H, then mash into a paste. 
Mix I, J, K, L; add H. 


. Place G in a bowl. Pour B-F over. 
. Heat. H-L mixture until thick, then pour 


over D. 


. Serve hot with rice. 
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FRIED CHICKEN GIZZARDS 
Tza Gee Tzen: Shanghai 


A. llb. chicken gizzards Е. 10 teaspoon anise pepper 
B. 1 cup peanut oil с. l teaspoon salt 
C. З stalks Chinese parsley н. 1 tablespoon sherry 
D. 1 scallion І. 1 teaspoon vinegar 
E. 1 clove garlic J. 16 teaspoon sesame oil 
PREPARATION: 
1. Clean and wash A, remove all fat, quarter ш. Discard skin of E, then slice into thin pieces. 


each A; cross slash each piece several times. iv. Mix C D ETE C, HM, jJ. 
п. Cut C, D into l-inch pieces. 
COOKING: 


1. Cook A in boiling water 1 to 2 minutes. Drain. 3. Add C-J mixture to A, bring to boil, mix well. 
2. Heat B to 375°, deep-fry A 1 minute. Pour 


off B. 
SPICED CHICKEN GIZZARDS I 
Woo Siang Tsen Gahn: General 
A. 2tablespoons peanut oil F. ltablespoon sherry 
B. 1 scallion с. 1 teaspoon sugar 
C. 2slices ginger н. М teaspoon anise pepper 
D. 1 to 12% lbs. chicken gizzards and hearts І. 1% star anise 
E. З tablespoons light soy sauce J. 25 сир water (or chicken broth) 
PREPARATION: 
1. Clean D well, removing all fat. ш. Cut B into l-inch pieces. 


п. Combine Е, Е, С, Н, I. 


COOKING: 
1. Heat A, stir-fry B, C several seconds. 4, Add J, bring to boil. Reduce heat, simmer 
2. Add D, stir-fry 1 minute. 1 hour. 


3. Add E-I mixture, mix well. 


SPICED CHICKEN GIZZARDS Approved Diabetic Recipe 
Wu Shiang Gee Tsen: General 


A. 1b. chicken gizzards р. 16 teaspoon salt 
B. 1144 tablespoons light soy sauce E. 15 сир water 
C. lteaspoon chopped scallion 


PREPARATION: 


1. Wash A and remove all fat. п. Combine all ingredients in saucepan. 


COOKING: 


l. Bring mixture to boil, lower heat, and simmer 1 hour. 
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SPICED CHICKEN GIZZARDS II 
Bao Gee Chun: Peking 


A. lto 115 lbs. chicken gizzards E. 1 teaspoon anise pepper 

B. 2 tablespoons peanut oil ғ. 1 tablespoon sherry 

с. 1 scallion с. 1 teaspoon salt 

p. 3slices ginger н. 1⁄4 cup chicken broth 

PREPARATION: 

1. Clean A and wash well, removing all fat; each. 
make several 14-inch crisscross slashes on II. Cut C into 1- to 2-inch pieces. 

COOKING: 

1. Cover A with boiling water and cook 15 to and cook 3 to 5 minutes or unti] very little 
20 minutes. Drain. sauce is left. 


2. Heat B, add C, D, E and stir-fry 30 seconds, 3. Discard C-E and serve. 
add A. F, G, H, bring to boil; lower heat 


STEAMED CHICKEN WITH HAM AND BAMBOO SHOOTS 


Won Twei Tsen Gai: Canton 


A. З slices ginger, shredded Е. 1 teaspoon light soy sauce 

B. 1 сир shredded bamboo shoots с. l teaspoon sherry 

C. lscallion н. 4 teaspoons cornstarch 

D. 114- to 2-]b. frying chicken І. 4 mushrooms 

E. 15 teaspoon salt J. Y cup shredded Virginia ham 

PREPARATION: 
I. Cut C into l-inch pieces. IV. Wash I, soak 15 minutes in warm water. 
п. Cut D into bite-size pieces. Drain and shred. 


ш. Mix A, C, E, Е, С, and 2 teaspoons of Н. v. Mix B, I, J; spread over D in marinade. 


Marinate D in this mixture. 


COOKING: 
l. Steam entire mixture over boiling water 30 2. Transfer gravy into a pot, thicken with 2 tea- 
minutes. spoons cornstarch mixed with a little water. 
3. Pour gravy over D; serve with rice. 
SCALLION STEAMED CHICKEN 
Tsung Tsen Gee: Shanghai 
A. 2-to 3-lb. chicken D. OSslices ginger, minced 
B. ltablespoon salt Е. 2tablespoons sherry 


C. lbunch scallions 


PREPARATION: 
1. Rub B over A inside and out and place in bowl. Then place C, D inside A and let stand for 1 hour. 


COOKING: 
1. Place A-E in steamer. Steam over high heat 30 minutes. 
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SCALLION STEAMED CHICKEN Approved Ulcer Recipe 
Tsung Tsen Gee: Shanghai 


Substitute 2 to 3 lbs. chicken breasts for A, C (do not cut, and remove before serving) ; omit D and E. 


STEAMED CHICKEN WITH CHINESE SAUSAGE 
Heong Chong Tsing Gai: Canton 


A. 1-to 2-lb. fryer с. 2 teaspoons sherry 
B. 2 Chinese sausages н. 1 teaspoon salt 
C. 6 Chinese mushrooms 1. 216 teaspoon sugar 
D. 1 scallion, chopped J. 15 to 1 teaspoon sesame oil 
E. 2slices ginger, chopped K. 1 tablespoon cornstarch 
ғ. 2 teaspoons light soy sauce 
PREPARATION: 
1. Cut A into bite-size pieces. ш. Wash C, soak 15 minutes in warm water. 
п. Cut each B into 10 to 12 diagonal slices. Drain, cut each into quarters. 
IV. Combine all ingredients, place in dish. 
COOKING: 


1. Steam A-K 30 minutes over boiling water. 


STEAMED CHICKEN WITH CHINESE PRESERVED SAUSAGE Approved Diabetic Recipe 
Tsing Heong Chong Gai: Canton 
A. 10 chicken (about 1 Ib.) Е. 1 teaspoon light soy sauce 
B. 1 Chinese preserved sausage F. 10 teaspoon salt 
с. 2 Chinese mushrooms с. 14 teaspoon sesame oil 
D. H 


] teaspoon chopped scallion 2 teaspoons cornstarch 


PREPARATION: 
I. Cut A into bite-size pieces. IV. Combine all ingredients and mix well, place 
п. Cut B diagonally into 12 pieces. in a dish. 


ш. Wash C and soak in hot water 15 minutes. 
Drain, quarter. 


COOKING: 


1. Steam A-H over boiling water 30 minutes. 


CUBED SUB GUM CHICKEN 
Gai Kow Sub Gum: Canton 


A. 3 tablespoons peanut oil н. lócup sliced celery 

B. lonion I. l cup sliced fresh mushrooms 

с. 1 chicken breast J. 1 сир frozen peas 

D. 1% teaspoon salt K. 1% cup chicken broth with l4 cup water 
E. 2teaspoons sherry L. l tablespoon cornstarch 

F. 16 сир sliced bamboo shoots M. salt, pepper to taste 

с. 14 сир sliced water chestnuts N. lto 2 oz. toasted almonds 


PREPARATION: 


1. Bone С and cut into cubes. Marinate 42 hour 


with D, E. 


COOKING: 

1. Heat A in frying pan, stir-fry B 1 minute. 

2. Add C-E mixture, stir-fry until it turns white 
(about 2 minutes). 
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п. Slice B into thin strips. Mix F, С, Н, I, J. 


3. Add F-J, stir-fry 3 minutes. 
4. Add K, L, cook until thickened. Add M. 
5. Garnish with N; serve hot. 


CHICKEN WITH VEGETABLES 
Fu Yung Gai Pien: Canton 


A. 4 tablespoons peanut oil 
B. 3 slices ginger 

C. 2 scallions 

D. 1⁄4 cup sliced mushrooms 
E. 1 pkg. frozen peas 
PREPARATION: 


1. Bone and slice F into very thin strips. 
п. Beat С, mix well with Н, I. 
ш. Add F to G-I; mix well. 


COOKING: 

1. Heat 1 tablespoon A. Add B, C; stir-fry a few 
times. 

2. Add D, E, continue stir-frying 1 minute. Re- 
move to a plate. 


2 chicken breasts 

2 egg whites 

] teaspoon salt 

l5 tablespoon cornstarch 
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IV. Chop B. Cut C into 1-inch pieces. 
v. Defrost E; drain D. 


3. Heat rest of A over high heat, stir-fry F-I 
mixture quickly 2 minutes. 
4. Add B-E mixture, mix well. Serve hot. 


CHICKEN WITH SNOW PEAS 
Ho Lan Dow Tsao Gai Yoke: Adapted 


3 tablespoons peanut oil 
1 scallion 

2 slices ginger 

2 chicken legs 


1 teaspoon cornstarch 


mom 


1 tablespoon sherry 


PREPARATION: 
1. Cut D into 44-inch pieces. Mix E, F and roll 
D in mixture. 
п. Slice each I thin (about 5 slices each). 


COOKING: 


1. Heat A, add B, C, stir-fry a few seconds. 
2. Add D-F mixture and G. Stir-fry 2 minutes, 
add 2 tablespoons water, simmer 10 minutes. 


10 Chinese mushrooms 

14 lb. snow peas 

1 cup whole water chestnuts 
1 teaspoon salt 


Aww Hoa 


14 cup mushroom water 


ш. Wash С and soak in warm water. Drain, sav- 
ing 14 cup С water. Cut each С in half. 
IV. Cut B, C into 1-inch pieces. 


3. Add H, I, J. Mix well, add K, cover, and cook 
over medium heat 1 to 114 minutes. Serve 


hot. 
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MINCED CHICKEN WITH CREAMED CORN 
Gee Yung Yu Mi: Shanghai 


A. 2cups chicken broth D. З tablespoons water 
B. 8-oz. can creamed corn E. 2 egg whites 
с. 1 tablespoon cornstarch Е. 2chicken breasts, minced 
PREPARATION: 

I. Beat E until foamy. Add F. п. Mix C, D to form paste. 
COOKING: 
1. Bring A to boil. 3. Add E-F and stir a few seconds. 


2. Add B. Cook 5 minutes; add C-D mixture, 4. Serve hot. 


stirring constantly. 


CHICKEN WITH TOMATO AND POTATO 
Fan Keh Shu Tzai Gai: Adapted 


A. З tablespoons peanut oil F. 2103 medium potatoes 

B. l medium onion с. 34 teaspoon salt 

с. 21. fryer н. dash pepper 

D. 3tod4tomatoes 1. 14 cup water 

E. 2 tablespoons light soy sauce 
PREPARATION: 

I. Cut C into bite-size pieces. ш. Peel F, cut into bite-size pieces. 

п. Pour boiling water over D, let stand several IV. Cut B in half, then slice. 

seconds. Peel D, slice each into 6 or 7 pieces. 

COOKING: 
1. Heat A; brown B slightly. 3. Add F, G, H, I. Bring to boil, lower heat, and 
2. Add C, D, E, stir-fry 1 to 2 minutes. Lower cook 15 more minutes or until F is done. 


heat, simmer 10 minutes. 


CHICKEN MUSHROOM RICE 


Gai Fan: Canton 


A. 2 сирѕ chicken broth F. 1 teaspoon sherry 

B. 6 Chinese mushrooms с. 15 teaspoon sesame oil 

с. 1% cups rice н. salt, pepper to taste 

D. 2-lb. chicken І. l tablespoon chopped scallion 

E. 3slices ginger, chopped 

PREPARATION: 
1. Cut D into bite-size pieces, and mix with ш. Wash C several times with cold water; drain. 

E, Е,6, Н. Iv. Add B water and enough additional water to 

п. Wash B, soak in warm water 15 minutes. A to make 214 cups liquid. 


Drain, saving water; cut each into 3 or 4 
pieces. Add to D mixture. 
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COOKING: 
1. In 3-qt. pot, bring A mixture to boil. Add C, duce heat to very low, simmer 15 to 20 min- 
let liquid boil down until very little remains. utes. 


2. Spread D-H mixture over A, cover tightly, re- 3. Add I, mix well, and serve hot. Add light soy 


sauce if desired. 


CHICKEN MUSHROOM RICE WITH OYSTER SAUCE 
Ho Yo Gai Fan: Canton 
Add 1 tablespoon oyster sauce to D-H mixture in Step I. 


DICED CHICKEN WITH PEPPER 
Kung Bao Gee Ding: Szechuan 


A. Otablespoons peanut oil с. 2sweet red peppers 

B. 2chicken breasts H. W сир diced bamboo shoots 

C. legg white I. 4 teaspoon sugar 

D. 2 teaspoons cornstarch J. 2 teaspoons white wine 

E. ] teaspoon salt к. 1 tablespoon light soy sauce 

Е. 1 green pepper 

PREPARATION: 

I. Bone, dice B, mix with C, D and 16 tea- п. Wash F, С, discard seeds; dice same size 
spoon E. as B. 
ш. Mix remaining E with I, J, К. 

COOKING: 

1. Heat A, add B-E mixture, stir-fry 1 to 2 min- 2. Add F, G, H, stir-fry 30 seconds. Return B-E 
utes. Remove to dish, pour any excess oil back mixture to pan, stir several more seconds. 
into pan. 3. Add remaining E and I-K mixture, mix well. 

CHICKEN CUBES WITH GREEN PEPPERS 
Ching Jiu Gai Kew: Canton 

A. 4 tablespoons peanut oil F. 2green peppers 

B. 2small chicken breasts c. 2tablespoons salted black beans 

C. 2 teaspoons sherry Н. 2teaspoons cornstarch 

D. lteaspoon light soy sauce І. 10 teaspoon sugar 

E. 4 slices ginger, chopped J. saltto taste 

PREPARATION: 

I. Bone B, cut into cubes. Iv. Mash G with fork; mix well with 14 cup 
п. Mix B, C, D, E. water. Drain through strainer. Mix juice 

ш. Wash F, discarding seeds; cut into cubes. with Н, then with mashed С. 

COOKING: 

1. Heat A, stir-fry B-E mixture 1 minute. 3. Add G-H mixture, cook until thickened. 


2. Add F, stir-fry 1 more minute. 4. Add I, J. 
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DICED CHICKEN WITH PEPPER Approved Diabetic Recipe 
Ching Jao Gee Ding: General 


A. 2tablespoons peanut oil F. lsmall green pepper 
B. 1 chicken breast с. l small sweet red pepper or 
C. legg white 1 to 2 red-hot peppers 
D. 16 teaspoon cornstarch н. 14 cup diced bamboo shoots 
E. 1 teaspoon salt I. lteaspoon light soy sauce 
PREPARATION: 
I. Bone and dice B, mix with C, D and 14 tea- п. Wash F, С; discard seeds and stems; dice. 
spoon E. ш. Mix rest of E with I. 
COOKING: 
1. Heat A, add В-Е mixture, stir-fry 1 to 2 min- 3. Add F, G, H, stir-fry 15 minute, add B to F-H 
utes. mixture. Continue stirring for 15 to 1 minute 
2. Remove to dish, pour excess oil back into pan. more. Add E and I mixture, mix well. 
RED-COOKED CHICKEN WITH MUSHROOMS 
Dung Gu Gee Chiu: General 
A. 4tablespoons peanut oil F. 2teaspoons light soy sauce 
B. 2 chicken breasts с. 1 tablespoon sherry 
C. 1 scallion н. 16 cup chicken broth 
D. 4slices ginger I. 1 teaspoon sugar 
E. 12 Chinese mushrooms J. 2 teaspoons cornstarch 
(or 1 cup bite-size bamboo shoots) 
PREPARATION: 
I. Bone B, cut into l-inch cubes. ш. Cut C into 1-inch pieces. 
п. Wash E, soak 15 minutes in warm water. 1v. Cut D into long, thin pieces. 
Drain, cut each into 3 or 4 pieces. у. Mix Е, С, H, I. 
COOKING: 
1. Heat A. Add B, C, D; stir-fry a few seconds. 3. Add F-I mixture, stir well, bring to boil. 
2. Add E, mix well. Lower heat, simmer 7 to 10 minutes. 
4. Thicken with J mixed with a little water. 
STEAMED CHICKEN WITH CAULIFLOWER 
Hwa Tsai Tsen Gee: Shanghai 
A. lto 1% lbs. chicken meat F. 1 teaspoon salt 
B. 1 tablespoon light soy sauce с. 1 teaspoon sugar 
C. З teaspoons sherry н. 14 cup rice flour 
р. 1 tablespoon chopped scallion І. 1 to 114 cups cauliflower flowerets 
Е. 1 teaspoon chopped ginger J. 10 teaspoon salt 
PREPARATION: 
I. Cut A into bite-size pieces, mix with B, C, D, ш. Mix I, J and arrange in dish. 
E, F, G and let stand 30 minutes to 1 hour. IV. Arrange A-G mixture on top of I-J. 


п. Mix with H. 


COOKING: 
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1. Steam A-J in steamer over boiling water for 25 minutes (or until A is tender). 


mp oW 


CHICKEN AND MUSHROOM CASSEROLE 
Dung Gu Mun Gee: Peking 


4 chicken legs 

14 teaspoon pepper 

1 teaspoon salt 

4 tablespoons peanut oil 
1 large onion, sliced 


PREPARATION: 


1, Cut each A in 2 pieces, wash well, dry with 


paper towel. 


п. Mix thoroughly with B, C, and 15 D. 


COOKING: 
1. Preheat oven at 375°. Bake A-D mixture 25 


2. 


= ele e ЕР? 


minutes each side. 


Heat remainder of D in frying pan, stir-fry E 


F. 
C. 
H. 
I. 


III. 


15 lb. fresh mushrooms 

1 tablespoon sherry 

2 tablespoons light soy sauce 
10 teaspoon sugar 


Line baking pan with aluminum foil, ar- 


range single layer of A. 


. Cut each F in half. 
. Mix С, H, I. 


1 minute, add F, stir-fry 1 more minute. Add 


G-I. 


3. Put A-D in casserole dish, add E-I over А and 


bake 10 more minutes. 


GOLDEN NEEDLES CHICKEN 
Jing Tsen Gee: General 


1 tablespoon peanut oil 

15 cup golden needles 

15 cup cloud ears 

7 Chinese mushrooms 

2 scallions 

4 thin slices ginger, shredded 


PREPARATION: 


I. Soak B in hot water 30 minutes. Cut off tips 


and cut each into 2 pieces. 


II. Soak C in warm water; when soft, wash in 


cold water. 


COOKING: 


1. 


2. 


Heat A, stir in B, C, D. Add Е, Е, С, Н. Stir 
well a few seconds. Put in Dutch oven. 
Brown I in J. Remove and put on top of B-H 
mixture. Add K and 1 cup mushroom water 
(save some for Step 4). Cover tightly and 
simmer 30 minutes. 
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III. 


IV. 


3. 


4. 


2 tablespoons light soy sauce 
1 tablespoon sherry 

2- to 3-Ib. frying chicken 

% cup peanut oil 

1 teaspoon salt 

2 teaspoons cornstarch 


Wash D and soak in 114 cups hot water 30 
minutes (save water); cut each D into 4 
pieces. 

Slice E into 1-inch strips. 


Before serving, cut cooked I into small pieces. 
Arrange on plate, surrounded by rest of mix- 
ture. 

Use a little mushroom water and L to make 
gravy in pot. Pour over I. Serve with rice. 
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CLOUD EAR CHICKEN Approved Ulcer Recipe 
Rwing Er Gee: General 


Omit E, F, Н; halve J; and use 2 lbs. chicken breasts for I; use D whole and remove before serving. 


CHICKEN WITH SIMPLE SAVORY NOODLES 
Gee Si La Hu Jiang Mein: Shanghai 


A. 2tablespoons peanut oil E. 10 сир water 
B. 1 scallion, chopped Е. 14-02. can braised mixed vegetables 
с. 1 cup shredded chicken (or pork or beef) in chili sauce 
D. 1 tablespoon light soy sauce с. 25 lb. noodles or spaghetti, cooked 
COOKING: 
1. Heat A, add B, stir-fry a few seconds. 4. Add G, stir until thoroughly mixed. Cover, 
2. Add C, stir-fry 2 minutes. cook 5 to 10 minutes over low heat, stirring 
3. Add D, E, F, mix well. occasionally. 
CHICKEN CUBES WITH CHERRY, PINEAPPLE AND LITCHI 
Bo Lo Lychee Gai Kew: Adapted 
A. 2 cups peanut oil І. 1% cup maraschino cherries 
B. 1 chicken breast J. 1% сир pineapple chunks 
с. 2tablespoons sugar к. 1 teaspoon sherry 
р. З tablespoons catsup L. 2 teaspoons light soy sauce 
E. З tablespoons vinegar M. 14 teaspoon anise pepper 
ғ. 1 tablespoon cornstarch N. 1 tablespoon chopped scallion 
c. l cup litchi juice о. legg white 
н. | cup litchi meat P. 2 tablespoons cornstarch 
PREPARATION: 
I. Bone B and cut into cubes, mix with K, L, п. Beat О, P thoroughly, pour over B mixture. 


M, №, marinate 1/5 hour. 


COOKING: 
1. Heat A to 325°, deep-fry В 2 minutes, drain 3. Add H, I, J and B mixture, mix well and 

on paper towels. serve. 
2. Mix C, D, E, F, G in a saucepan, stir until 

thickened. 

CHICKEN IN PLUM SAUCE I 
Sue Mei Jiang Gai: Shanghai 

A. З tablespoons peanut oil F. 2 teaspoons soy sauce 
B. 1 tablespoon chopped scallion с. 1 cup sliced carrot 
C. 1 teaspoon chopped ginger н. 1 cup sliced celery 
D. 2 chicken legs or 1 chicken breast І. 16 to 1 teaspoon salt 
Е. 11% tablespoons plum sauce 


PREPARATION : 
1. Bone and cut into bite-size pieces. 


- 


COOKING: 

1. Heat A, add B, C, stir-fry 1 to 2 minutes, add 
D pieces and brown on all sides. 

2. Add E, F, mix well, simmer 15 minutes. 
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3. Add G, H, I, turn heat higher, stir well, then 


lower heat and simmer for another 5 to 10 
minutes (until chicken pieces are tender). 


CHICKEN IN PLUM SAUCE П 
Mwei Jiong Gai: Canton 


14 cup vegetable oil 

1 clove garlic 

215- to 3-lb. frying chicken 
% cup plum sauce 

5 celery stalks, diced 

4 slices ginger 

3 tablespoons sherry 


Hos mon ы > 


4 carrots 


PREPARATION: 
1. Cut C into bite-size pieces. 
п. Peel Н, cut into cubes. 
COOKING: 
1. Place A, B in skillet. Using high heat, brown 


C. Stir 5 minutes, cover, reduce heat, and 
simmer 10 minutes. 


I. 2teaspoons sugar 
J. 1 teaspoon salt 
к. 1 сир spoon-size Chinese pickles 
(or equivalent) 
L. 14 сир water 
M. 2 teaspoons cornstarch mixed with 
14 cup water 
ш. Crush B with flat side of cleaver; remove 


skin. 


2. Add D, E, F, G, H, I, J, K, L. Simmer, cov- 
ered, 12 minutes. 


3. Add M to thicken gravy. 


PINEAPPLE CHICKEN 


Bo Lo Gai: 


4 tablespoons vegetable oil 

2 lbs. chicken (or duck) 

5 slices ginger 

1 cup pineapple chunks and 1 cup juice 
2 stalks celery 


Mia S сш m 


2 carrots 


PREPARATION: 

1. Cut B into bite-size pieces. 

п. Slice E diagonally into 14-inch pieces. 
ш. Skin F, then slice into 14-inch pieces. 


COOKING: 

1. Heat A in skillet. 

2. Add B, C and stir-fry 2 minutes. 

3. Add D juice and % cup water, bring to boil 


and simmer 10 minutes. 


Canton 
с. 1 medium green pepper 
н. 1 tablespoon sherry 
I. salt to taste 
J. 1 tablespoon cornstarch, mixed with 


15 cup water 


к. 1% tablespoon sugar 
IV. Split С endwise. Remove core and seeds. 
Slice into pieces. 
v. Mix J and K. 


4. Add E, Е, cook 5 minutes. 
9. Add G, H, I. Mix well 1 minute. 
6. Thicken with J-K. 
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PINEAPPLE CHICKEN DELIGHT I 
Bo Lo Gee: Shanghai 


A. 4tablespoons peanut oil 
B. 2chicken breasts (1 to 11% lbs.) 
C. 1 {еаѕрооп chopped ginger 
D. lsmallegg white 
E. 16 teaspoon salt 
F. 2teaspoons cornstarch 
G. lclove garlic, chopped 
H. 1 green pepper 
I. 2carrots 
PREPARATION: 


I. Bone B and cut into l-inch cubes. Mix with 
C, D, E, F and 1 teaspoon A. 

п. Wash Н, discard stem and seeds, cut into 
l-inch cubes. 


COOKING: 
1. Heat 3 tablespoons A, add B-F mixture, stir- 


fry 2 minutes, remove to a dish. 


2. Heat 1 tablespoon A, stir-fry G for a few times. 


add Н, I, stir-fry 15 minute. 


onmo2zSBr ro 


III. 


1 cup pineapple chunks 

2 teaspoons sherry 

2 teaspoons light soy sauce 
3 teaspoons vinegar 

1 teaspoon sugar 

15 cup pineapple juice 

1 tablespoon cornstarch 

1 to 114 teaspoons salt 


Peel I, cut into 14-inch thick slices, parboil 
3 minutes. 


. Drain J and save 15 cup juice. 


„Мах КС, OTETO; 


. Add В-Е mixture and J, stir well for а min- 


ute. 


. Add K-Q mixture, continue stirring until it 


is thickened ; serve with rice. 


PINEAPPLE CHICKEN DELIGHT II 
Bo Lo Gai: Canton 


A. З tablespoons peanut oil 
B. 1 chicken breast 

C. 15 egg white 

D. 1 teaspoon chopped ginger 
E. 2teaspoons cornstarch 
F. 10 teaspoon salt 

G. 1 teaspoon peanut oil 
H. 1 or 2cloves garlic 

I. 6 Chinese mushrooms 
J. 8 water chestnuts, sliced 
PREPARATION: 


I. Bone B and cut into l-inch cubes, mix with 
C, D, E, F, 6. 
п. Pound Н with side of cleaver, discard skin, 
chop. 
ш. Drain M, save juice, cut each ring into 10 
pieces. 


15 cup sliced bamboo shoots 
15 snow peas 

2 canned pineapple rings 

% cup pineapple juice 

1 teaspoon sugar 

2 teaspoons sherry 

2 teaspoons soy sauce 

] tablespoon vinegar 

1 tablespoon cornstarch 

1 teaspoon salt 


. Soak I in warm water 15 minutes, drain, dis- 


card stems; quarter each. 


. Discard tips of L; wash. 
VI. 


Combine №, О, P, Q, R, S, T. 
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COOKING: 

1. Heat 2 tablespoons A, add B-G mixture, stir- 2 tablespoons water if necessary. 
fry 2 minutes, remove to a dish. a 3. Add A-L mixture and M, mix well. 

2. Heat rest of A, add H, stir-fry a few times; 4. Add N-T mixture, continue stirring until it is 
add I, J, K, L, stir-fry 1 to 2 minutes, add 1 or thickened. Serve with rice. 


ROASTED CHICKEN WITH TANGERINE PEEL 
Chen Pei Shiu Gai: Canton 


A. 4-lb. frying chicken F. 2tablespoons light soy sauce 

B. 2to3 pieces dried tangerine с. lteaspoon sugar 
(or fresh orange) peel H. 2tablespoons whiskey 

c. ltablespoon yellow bean sauce I. l teaspoon salt 

D. З slices ginger J. 3 tablespoons peanut oil 

E. lclove garlic 

PREPARATION: 

I. Wash A well. IV. Chop D, E very fine. 

п. Wash B, soak in warm water until soft v. Mix B, C, D, E, F, G, H, I, J with a fork. 
(about 30 minutes). Rinse, chop fine. vi. Rub A thoroughly with B-J mixture, inside 

ш. Mash C into a paste. and out. 
COOKING: 
1. Place A with В-Ј mixture in large pot; braise A on top, roast 5 minutes each side in 450° 
each side 1 minute, or until very little sauce oven. 
remains. 3. Reduce heat to 325°, roast each side 30 more 
2. Line roasting pan with aluminum foil. Place minutes. 
WATERMELON CHICKEN 
Shi Gwa Tsen Gee: Shanghai 

A. 6large Chinese mushrooms с. 1 tablespoon cornstarch 

B. 2-lb. fryer н. 11% teaspoons sherry 

с. 11% teaspoons salt І. 3 slices ginger 

D. 1⁄4 cup diced ham J. dash pepper 

E. l сир diced bamboo shoots к. 1 medium watermelon 

F. legg L. salt to taste 

PREPARATION: 

L Soak A in hot water 20 minutes. Discard ш. Mix A with D, E, F, G, H, I, J until smooth; 
stems and dice. combine with B. 

II. Rub C on B. Place B in bowl, steam for 35 IV. Cut 8 inches off K. With large, sharp spoon 
minutes. Remove and bone, cut into 114-inch hollow out K, leaving 2-inch-thick shell. Cut 
cubes; save soup. thin slice off bottom to make flat surface, 

place in bowl, open end up. 

COOKING: 

l. Place bowl on rack inside tall steamer. 3. Add L to taste and serve. 


2. Put A-J into К, cover with foil, steam until 
melon is soft. 


264 CHICKEN 


WATERMELON CHICKEN 

Shi Gwa Tsen Gee: Shanghai 
Substitute 1 cup French-cut asparagus for E and add in Step II after steaming B for 35 minutes; then 
continue steaming for 5 more minutes. Continue with preparation as above. Optional: Substitute % cup 


small, fresh shrimp for D. 


ROCK SUGAR CHICKEN 
Bing Tong Gee: Shanghai 


A. 4tablespoons peanut oil c. 16 cup diced bamboo shoots 
B. 2 chicken legs H. 2 teaspoons salt 
с. 2 chicken wings І. 2 teaspoons rock sugar 
р. 144 tablespoons light soy sauce J. 2 scallions 
E. 1 tablespoon sherry к. 2 teaspoons cornstarch mixed with 
F. 5 Chinese black mushrooms 14 cup water 
PREPARATION: 
1. Cut each B into 4 small pieces, and each C ш. Wash Е, soak in warm water 15 minutes. 
into 2. Drain. Save mushroom water. Then cut each 
п. Mix D, E. Add to B, C. Marinate 5 minutes. F into 4 pieces. 
IV. Cut each J into inch-long pieces. 
COOKING: 
1. Heat A, add B-E mixture, brown each side 3. Add % cup mushroom water from Step III, 
2 minutes. H, I; cover, and cook 20 minutes. 
2. Add F, G, stir-fry 1 minute. 4. Add J, mix well, cook another 10 minutes. 
5. Thicken with K, serve hot. 
DICED WALNUT CHICKEN DING 
Heh Tao Gee Ding: General 
A. 4tablespoons peanut oil E. lteaspoon sherry 
B. 2chicken breasts Е. 14 teaspoon salt 
C. 1 egg white с. 1 cup walnuts 
D. 1 teaspoon cornstarch 
PREPARATION: 
1. Bone B and dice. ш. Fry С in deep oil. When light brown, take 
п. Mix B, C, D: out and drain on paper towel. 
COOKING: 
l. Heat A until hot. 2. Add B-D. Stir 2 to 3 minutes. 3. Add E, F, G. Mix well and serve hot. 


STIR-FRIED CHICKEN WITH WALNUTS 
Heh Tao Bao Gee Ding: Peking 


A. 2 cups peanut oil for deep frying F. 2 teaspoons light soy sauce 
в. 1 cup walnuts (or cashew nuts) с. 2 teaspoons sherry 

C. 2 chicken breasts н. 1% teaspoon sugar 

D. 1 egg white I 16 teaspoon sesame oil 

E. 16 teaspoon salt J. 2 teaspoons cornstarch 


PREPARATION: 
I. Bone C and dice. 
u. Beat D and mix with C, E, F, G, H, I, J; mix 
with C. 


COOKING: 

1. Heat A to 325°. Deep fry B until golden 
brown, about 14 to 1 minute. (Do not overfry 
or burn). Remove and drain on paper towel. 
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ш. Pour boiling water over B, let stand for 1 to 
2 minutes or until skin comes off easily. Peel 
off skin. Spread walnuts on paper towel and 


dry completely before frying. 


2. Heat 3 tablespoons A, add C-J mixture, stir- 
fry 1 to 2 minutes. 
3. Add B, mix well, and serve hot. 


DICED CHICKEN WITH PEANUTS 
Kung Bao Gee Ding: Szechuan 


A. 4 tablespoons peanut oil 
B. 1 chicken breast 
с. 1 egg white 
Din 2 teaspoons cornstarch 
E. 1 tablespoon chopped scallion 
F. 4 cup skinless, roasted peanuts 
(canned are suitable) 

PREPARATION: 

I. Bone, dice B. Mix with C, D. 
COOKING: 


1. Heat A. Add B-D mixture, stir-fry ] to 2 min- 
utes. Remove to dish, pour excess oil back to 
pan. 


2. Add E, F, G, H, stir-fry 1 minute. 


с. 1% сир diced bamboo shoots 
1 sweet red pepper 
l5 teaspoon sugar 
2 teaspoons sherry 
1 tablespoon light soy sauce 


гие у К 


l5 teaspoon salt 


п. Dice Н. m. Mix I, J, K. 


3. Return B-D mixture to pan, mix well. 
4. Add I-K, stir-fry a few seconds. Add L. If 


canned F is used, salt to taste. 


CHICKEN BREASTS WITH PEANUTS 
Hwa Sun Gee Ding: Adapted 


A. 14 cup peanut oil 
B. 1 cup blanched peanuts 
(or cashew nuts) 
C. 15 to l teaspoon hot chili pepper flakes 
(to taste) 
р. 2 chicken breasts 
E. 1 scallion 
Е. 1 small clove garlic 
PREPARATION : 
1. Bone D, discard skin. Dice. 
п. Split E lengthwise; cut into l-inch sections. 
III. Cut F into slivers. 


COOKING: 
1. Heat A, add B, stir-fry until golden brown. 
2. Add C, then D-G mixture. Stir-fry 1 minute. 


l5 teaspoon salt 

4 teaspoons light soy sauce 
2 teaspoons cornstarch 

few drops vinegar 

1 teaspoon sherry 

2 slices ginger, minced 


grmnRcr-unmo 


Ig teaspoon sesame oil 


IV. Mix D, E, F, G, 1 teaspoon H, and 1 tea- 
spoons I. 

v. In small bowl, mix remaining H, I with J, K, 
L, M. Stir until smooth. 


3. Add H-M mixture, stir-fry just until sauce 
thickens and coats D. 
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RED AND WHITE CHICKEN WITH ALMONDS 


Hoisin Tou Yen Gai: Canton 


A. З tablespoons vegetable oil 

B. 1 cup blanched almonds (2 to 3 oz.) 
с. 1 chicken breast 

D. 1 egg white 

E. 2 teaspoons cornstarch 

Е. 15 teaspoon salt 

PREPARATION: 


I. Bone C, discard skin, cut into 14-inch cubes. 
п. Mix C with D, E, F. 

COOKING: 

1. Heat A until smoking, lower heat, add B, stir- 
fry 15 minute until edges turn golden. Do not 
brown or overcook. Remove B from A and 
drain on paper towel. 


2. While pan is still hot, add C-F, stir-fry over 


2 tablespoons hoisin sauce 
2 teaspoons light soy sauce 
2 teaspoons sherry 

2 scallions 


Aue Do 


dash pepper 


ш. Mix G with Н, I, J, К to make sauce. 


high heat, turn to medium heat; cook 2 min- 
utes. 

3. Add G-K sauce and cook for 2 to 3 minutes. 
Lower heat if sauce starts to dry up. 

4. Transfer to serving dish, cover with B and 
serve. 


CHICKEN BREAST WITH CASHEW NUTS I 
Yah Goh Gee Ding: Shanghai 


A. З tablespoons peanut oil 

B. 2 scallions 

€. 2boned chicken breasts 

D. 1 tablespoon hoisin sauce 

E. 2 tablespoons light soy sauce 
F. 2 teaspoons sherry 
PREPARATION; 


I. Slice C into pieces 15 inch thick. 
п. Mix C with D, E, F, С, H thoroughly. 
COOKING: 
1. Heat A, stir-fry B until slightly brown. 
2. Add C-H mixture, stir-fry constantly over me- 
dium heat until C changes color (about 2 min- 
utes). 


c. 2teaspoons cornstarch 
н. l$teaspoon pepper 
І. 1 cup cashew nuts (or blanched 
peanuts or walnuts) 
J. salt to taste 


ш. Using only white part of B, cut into 14-inch 
pieces. 


3. Add I, mix well. 
4. Add J. Serve hot. 


CHICKEN BREAST WITH CASHEW NUTS II 
Yao Goh Gee Ding: Peking 


3 tablespoons peanut oil 
2 chicken breasts 
1 egg white 


15 teaspoon salt 


pog o wx 


2 teaspoons light soy sauce 


F. 2 teaspoons sherry 

c. 15 teaspoon sugar 

н. 10 teaspoon sesame oil 
I. 2 teaspoons cornstarch 
J. 1 сир salted cashew nuts 


PREPARATION : 
1. Bone B and dice. 


COOKING: 
1. Heat A, add B-I, stir-fry 1 to 2 minutes. 
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п. Beat С and mix with B, D Е, Е, С, Н, I. 


2. Add J, mix well, and serve hot. 


LITCHI SNOWBALL CHICKEN 


La-ee-tzee Gai Kew: Canton 


2 cups peanut oil 

1 chicken breast 

2 tablespoons sugar 

2 tablespoons catsup 

2 tablespoons vinegar 
2 teaspoons cornstarch 
34 cup litchi juice 


OSB FS oO. = 


PREPARATION: 

1. Bone B, cut into cubes. 

п. Mix I, J, К, L. Marinate B in mixture 30 
minutes. 

COOKING: 

1. Heat A to 325°. Deep fry B 2 minutes, stir- 
ring to prevent sticking together. Drain on 
paper towels. 


н. 20-02. can whole litchis 
І. 1 teaspoon sherry 
J. 2 teaspoons light soy sauce 
к. 14 teaspoon anise pepper 
L. 1 tablespoon chopped scallion 
M. legg white 
N. 


2 tablespoons cornstarch 


ш. Beat M and add N; coat B with this. 
IV. Drain H, reserving juice for G. 


2. Mix C, D, E, F, G in a saucepan, bring to boil, 
stir until sauce is thickened. 


3. Add B and H, mix well, and serve. 


STEWED CHICKEN WITH CHESTNUTS 
Hung Sao Li-Tze Gee: Shanghai 


A. 4tablespoons peanut oil 

B. lscallion 

C. З slices ginger 

D. 2-lb. fryer 

E. З tablespoons light soy sauce 
PREPARATION: 


I. Wash D thoroughly. Cut into bite-size pieces 
(do not bone). 
п. Make slits on J, cover with water and boil 3 
COOKING: 
1. Heat A; stir-fry B, C a few times. 
2. Add D, stir-fry 3 minutes. Add E-H mixture 


and mix well. 


] teaspoon salt 

2 teaspoons sugar 

2 tablespoons sherry 
l5 cup water 

1 Ib. chestnuts 


ww Tas 


minutes, shell and skin. 
ш. Cut B into 114-inch pieces. 
ту. Mix together Е, Е, С, Н. 


3. Add I. Bring to boil. simmer 15 minutes. 
4. Add J, bring to boil again, simmer 15 min- 
utes more. Serve hot. 


STEWED DUCK WITH CHESTNUTS 
Gan Li Yah: Shanghai 


Substitute 3-Ib. duckling for D. Increase C-J by % and increase Step 3 cooking time to 35 minutes. 


Skim off excess fat just prior to serving. 


DUCK 


Duck is a Chinese favorite and some of the duck recipes are famous throughout the world. For vari- 
ous Chinese festivals and holidays, numerous special duck dishes are prepared, all likely to be different 
depending on the season. Salted duck is usually eaten in winter, since it is less likely to spoil. Salted 
dried ducks are available during the Chinese New Year and are used as a flavoring agent, with rela- 
tively small pieces added to a pot of boiling rice or soup. 

Duck gizzards are used much like chicken gizzards. They are salted, dried, cooked, sliced, and 
served with congee at breakfast. Duck feet are a great delicacy, also duck tongue, kidney, and liver. 
Dried duck feet are believed to be the best portion for flavoring; they are an important ingredient 
in many soup stocks. 

The reddish-brown, glistening ducks hanging in Chinese food shops have been roasted whole and 
may be purchased whole and eaten with or without reheating. 

Roast duck may be served with its own sauce, with litchis and other fruit, or with a sweet and sour 
sauce. 

Peking duck has an aroma and flavor unsurpassed by any other method of preparation. It is a 
favorite in this country as well as abroad. Peking duck is usually eaten with doilies (a thin pancake), 
which can be made the day before and reheated in a double boiler at the time of serving. These doilies 
can be frozen thereafter, kept for several weeks, and steamed again without thawing when ready 


to be used. 
CHARCOAL ROAST DUCK 
Kao Ya: Shanghai 

A. lcan pickled red-in-snow Е. 2tablespoons light soy sauce 

B. 4-lb. duck F. 16 teaspoon cornstarch 

c. dash black pepper C. hoisin sauce for dipping 

D. 2teaspoons sugar H. 1 bunch scallions 
PREPARATION: 

1. Wash B well, remove fat from cavity, dry Iv. Slice each H vertically 3 inches down from 

with paper towels. bulb end; make another 3-inch vertical cut 
п. Stuff B with A, and sew up openings. perpendicular to the first cut. Soak H in ice- 
ш. Mix C, D, E, К and paint on B. cold water 10 to 15 minutes. They should 
spread out like brushes. 
COOKING: 
1. Attach duck firmly on automatic spit and stick tender; baste occasionally. Serve with 
roast about 2 hours or until B becomes chop- G, H. 
PEKING CRISPY DUCK 
Go Sao Ya Tze: Peking 

A. 3-lb. duck с. 2 small eggs 

в. 114 tablespoons salt H. 2 teaspoons light soy sauce 

с. 2 tablespoons sherry І. 1 tablespoon cornstarch mixed with 

р. 1 tablespoon chopped scallion l4 cup water 

Е. 1 teaspoon chopped ginger J. 2cups peanut oil 

ғ. 14 сир flour 


PREPARATION: 
1. Wash A thoroughly. 
1u. Mix B,C, D, E. 
COOKING: 
1. Place A in dish, steam over boiling water 1 to 
2 hours or until tender. 
2. Bone A or simply dry between paper towels. 
Coat lightly with F. 
3. Rub A with G-I. 
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ш. Rub A inside and out with В-Е. 
IV. Beat G, mix with H, I. 


4. Deep fry A in J at 350? until golden brown 


(about 3 minutes each side) . 


5. Cut into strips, arrange on plate in a row or 


cut into bite-size pieces and serve. 


PEKING ROAST DUCK 
Jia Ting Peking Ya: Peking 


A. 4-to 6-Ib. duck 
B. 2tablespoons molasses 
PREPARATION: 
1. Mix B with 1 tablespoon water. 
п. Wash A well, remove fat from cavity, dip 
in boiling water 5 minutes. 
ш. Hang A in airy spot half a day. Rub with 
B mixture, hang again overnight. 
COOKING: 
1. Preheat oven to 350°. Line a baking sheet 
with aluminum foil, place a rack over foil. 
2. Place A on rack, roast 114 hours. 
3. Raise oven temperature to 425°, roast A 15 
to 20 more minutes. 


с. lto 2 bunches scallions (white part only) 
D. hoisin sauce 


IV. Slit the bulbs of C 2 inches down the stems, 
make a second 2-inch cut at right angles to 
the first cut, cover with ice-cold water until 
serving time. 


4. To serve, slice off A skin, cut into pieces 115 
inches by 3 inches. Slice meat into bite-size 
pieces; arrange in center of platter, sur- 
rounded with skin. Serve with C, D, and 
sliced Chinese steamed bread or thinly sliced 
American bread. 


ROASTED DUCK WITH ORANGE PEEL 
Chan Pei Shiu Op: Canton 


A. 3-to 4-lb. duck 

B. 2103 pieces dried orange peel 
с. 1 tablespoon yellow bean sauce 
D. 5 slices ginger 

E. lclove garlic 

PREPARATION: 


1. Wash A well, remove fat from cavity, dry 
with paper towels. 
п. Wash B, soak in warm water until soft (about 
30 minutes) . Rinse, chop fine. 
ш. Mash C into a paste. 
COOKING: 
l. Place A in large pot; braise each side 2 min- 
utes, or until very little sauce remains. 
2. Line roasting pan with foil. Place A on top, 


ғ. 2tablespoons light soy sauce 
с. l teaspoon sugar 
H. 2tablespoons whiskey 

І. lteaspoon salt 


IV. Chop D, E very fine. 

v. Mix B, C, D, E, F, G, H, I with a fork. 

vi. Rub A thoroughly with B-I mixture, inside 
and out. 


roast 20 minutes each side in 450° oven. 
3. Reduce heat to 325°, roast each side 30 more 
minutes. Serve. 
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CRISPY DUCK I 
Tswei Pi Ya: Shanghai 


3-lb. duck 

3 slices ginger 

1 scallion 

1 clove garlic, peeled 


gd. pu duc 


2 teaspoons anise pepper 
PREPARATION: 
1. Wash A well, remove fat from cavity, dry 
with paper towels. 
II. Chop B, C, D very fine. 
ш. Break up E with back of cleaver or with 
COOKING: 
1. Place A-H in dish. Steam over boiling water 
115 to 2 hours or until tender. Cool. 
2. Remove all ingredients from A; dry A with 
paper towel. 


к. 4tablespoons light soy sauce 
с. 1 teaspoon salt 
н. 1 tablespoon sherry 

I. peanut oil for deep frying 


mortar and pestle. 

у. Mix E, Е, G, Н with B-D. 

v. Rub À inside and out with B-H mixture. Let 
stand 1 to 2 hours. 


3. Deep fry A in I until golden brown (about 
3 minutes each side). 
4. Cut into bite-size pieces. Serve. 


CRISPY DUCK II 
Siang Sue Yah: Szechuan 


3- to 4-Ib. duck 

2 teaspoons anise pepper 
14 teaspoon nutmeg 

14 teaspoon cinnamon 

14 teaspoon ground cloves 
2 tablespoons salt 


e m eae ОШ = 


2 tablespoons sherry 
PREPARATION: 
1. Wash A thoroughly, remove fat from cavity, 
dry with paper towels. 
и. Mix B, C D Е, E; GEHE. 
COOKING: 
l. Place A in dish; steam over boiling water 
11% to 2 hours, or until done. 
2. Be sure all of B-I mixture has been removed 
from À; dry A with paper towel. 
3. Rub outside of A all over with J-L mixture. 


н. 1 tablespoon chopped scallion 
L 4slices ginger, chopped 

J. l egg white 

к. 2 teaspoons cornstarch 

L. l teaspoon flour 

M. 2 cups peanut oil 


nr. Rub A inside and out with B-I mixture; 
marinate 1 to 2 hours. 


v. Mix J, K, L thoroughly. 


mi 


4. Deep fry A in M at 350° until golden brown 
(about 3 minutes each side). 

9. Cut A into bite-size pieces. Serve with anise 
pepper salt (see Index) or catsup. 


BRAISED DUCK 
Sao Yah: Peking 


A. 4-to 5-lb. duck D. 
B. 44 cup light soy sauce E. 
C. 14 cup brown sugar F. 


1 teaspoon sesame oil Є. 
3 slices ginger, chopped 


2 tablespoons sherry 
н. 3 scallions 


l tablespoon salt 


PREPARATION: 
1. Wash A, remove all fat from cavity, dry with- 
paper towels. 


u. Mix E with F, G. Rub A with some of E-G 


COOKING: 

1. In Dutch oven, place A in 2 qts. boiling water. 
Simmer each side about 25 minutes. 

2. Remove A. Pour stock out and save 1 qt. Mix 
this stock with B, C, D in pot. 
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mixture thoroughly inside and out. 
ш. Put Н and remaining E-G mixture in cavity 
of A. Let stand 115 hours. 


3. Bring sauce to boil; add A. Simmer 1 more 


hour. Continue turning and basting every 10 
to 15 minutes until all the stock is worked off 
and A is browned evenly. Serve hot or cold. 


PICKLED GINGER DUCK 


Tse Jiang Ya Pien: Szechuan 


A. З tablespoons peanut oil 
B. 1 breast of roasted duck or 
2 roasted duck legs 
с. lwalnutsized piece pickled ginger 
D. lclove garlic, chopped 
E. 2teaspoons sherry 
F. 2teaspoons light soy sauce 
PREPARATION: 


I. Bone B and cut into long strips. 
п. Cut C into thin slices. 
in. Mix D, E, F, G, H. 


COOKING: 


1. Heat A, stir-fry B 1 minute, add C, mix well. 
2. Add D-H mixture, stir thoroughly; add I, 


lower heat and simmer 3 minutes or until 


1 teaspoon brown bean sauce 
1 or 2 pickled peppers, diced 
14 cup chicken broth 

1 scallion 

1 green pepper 


1 teaspoon sugar 


дрян Do 


Chinese hot sauce to taste 


IV. Cut J into 1-inch-long strips. 
v. Discard stem and seeds of K; wash and cut 
into long strips. 


gravy has almost evaporated. 
3. Turn heat high, add J, К, stir 15 minute, add 
L, M and serve. 


PRESSED DUCK 
Ban Yah: Nanking 


A. 4-to 5-lb. duck 
B. 1 teaspoon saltpeter (obtained in drugstore) 
PREPARATION: 


1. Wash A thoroughly, remove fat from cavity, 
dry with paper towels. 
п. Mix B, C, D well. Rub A with B-D mixture 


COOKING: 


1. Cut A in halves or quarters. Wash away salt 
under cold water. 
2. Place A pieces in deep plate; steam 1 hour. 


C. 6 tablespoons salt 
D. 2teaspoons anise pepper 


inside and out thoroughly. 
III. Place a rack in large pan. Place A on rack; 


refrigerate 3 days. Hang A in sun 1 day. 


Note: Hung or pressed duck can be refriger- 
ated several weeks. Cook when needed. (When 
processed for commercial sale, it is flattened, 
or pressed.) 


272 DUCK 


RED-COOKED DUCK I 
Hung Sao Ya: Peking 


A. 2tablespoons peanut oil Е. 1 cup light soy sauce I. 1 star anise 
B. З slices ginger F. B tablespoons sherry J. 2cups water 
C. lor2cloves garlic e | teaspoon sugar K. saltto taste 
D. 3-to 4-lb. duck H. 4to 6cloves 

PREPARATION: 


1. Clean and wash D, remove fat from cavity, п. Pound C lightly with side of cleaver, discard 
dry between paper towels, chop, and cut into skin. 
bite-size pieces. 


COOKING: 
1. Heat A, stir-fry B. С а few times. 3. Add E, F, G, H, I, J, bring to boil, lower heat 
2. Add D, continue stirring for 3 to 5 minutes. and simmer for 115 hours or until D is tender. 


4. Add K and serve. 


RED-COOKED DUCK WITH POTATO 
Yang Yu Hung Sao Ya: Peking 


Add З to 4 potatoes (about 1 Ib.) peeled and cut into 8 pieces each. In Step 3 add to D during last 


15 minutes of cooking. Add water if necessary. 


RED-COOKED DUCK II 
Hung Siu Op: Adapted 


A. 3-to 4-lb. duck G. 1 teaspoon sugar 
B. 8 Chinese black mushrooms H. 1 teaspoon salt 
C. 3slices ginger I. 1 teaspoon sesame oil 
D. 1 scallion J. enough water added to mushroom water to 
E. 5 tablespoons light soy sauce make 115 cups 
ғ. 2 tablespoons sherry 
PREPARATION: 
1. Wash A well and remove fat from cavity. п. Wash B, soak in warm water 15 minutes. 
Place in Dutch oven. Drain, save water. Cut each B in half. 
ш. Combine all ingredients. 
COOKING: 
1. Bring all ingredients mixture to boil, then re- tender, turning once or twice. Baste A several 
duce heat. Simmer 1 to 2 hours until A is times. Serve hot with gravy. 

RED-COOKED DUCK Approved Diabetic Recipe 

Hung Sao Yah: General 
A. 3-lb. duck E. 1 teaspoon salt 
B. 6 Chinese black mushrooms Е. 1⁄4 teaspoon sesame oil 
C. 1 teaspoon chopped scallion с. water added to mushroom water to make 
D. З tablespoons light soy sauce 115 cups 


PREPARATION: 
1. Wash A well and remove fat from cavity- 
Place in Dutch oven. 
п. Wash B and soak in warm water 15 minutes. 


COOKING: 

l. Bring A with marinade to boil; reduce heat 
and simmer 1 to 2 hours until A is tender, 
turning once or twice. Baste A several times. 
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Drain, save water. Cut each into 3 to 4 
pieces. 
ш. Combine all ingredients. 


Add a little more boiling water if necessary. 
Serve hot with gravy. 


SALT-CURED DUCK 
Yen Swei Ya: Nanking 


A. 3-lb. duck 
B. lto2tablespoons salt 
c. 1 tablespoon anise pepper 


PREPARATION: 
I. Clean А well and remove fat from cavity. 
п. Crush C with back of cleaver. 
ш. Heat frying pan, add B, C, stir-fry over 


COOKING: 


1. Wipe A free of excess moisture and B-C mix- 
ture. Split A open through breast. 
2. Place A in bowl, sprinkle D, E over cavity, 


steam over boiling water in steamer 45 to 60 


D. 3slices ginger, shredded 
E. 2 tablespoons dry sherry 


medium heat 3 to 5 minutes. 
Iv. Rub A with B, C inside and out. 
v. Place A in bowl, refrigerate ] to 2 days. 


minutes. Turn off heat; leave A in steamer 
until cold. Remove. Remove D. 
3. Cut A into bite-size pieces. Serve. 


SALT-CURED DUCK Approved Diabetic Recipe 
Fung Yah: Shanghai 


Substitute a duckling (2 lb.) for A; omit D, E. 


STEAMED WHOLE DUCK 
Ching Tsen Chwan Yah: Szechuan 


2 teaspoons salt 

2 tablespoons sherry 
l4 teaspoon pepper 
3-Ib. duck 


Ep m m 


PREPARATION : 
1. Mix A, B, C. Rub D inside and out with 


mixture. 


COOKING: 


E. lscallion, chopped 
Е. 4slices ginger, chopped 
G. lcupchicken broth 


II. Sprinkle E, F over D. 
ш. Let D stand 1 to 2 hours. 


1. Place prepared D and G in bowl. Steam over boiling water 21% hours. Serve hot. 
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CLEAR STEAMED WHOLE ROASTED DUCK 
Ching Dun Chwan Sao Ya: Shanghai 


2- to 3-lb. roasted duck 


A 1 tablespoon sherry 
B. 1 cup thinly sliced bamboo shoots 

с 

р 


enough chicken broth to cover duck 
salt to taste 


l5 cup thinly sliced baked Virginia ham 


1 scallion, halved 


m omm 


3 slices ginger 
PREPARATION: 


I. Split open A through the back; place in a bowl. Add B, C, D, E, Е, С. 


COOKING: 


1. Steam A-G in steamer over boiling water 45 2. Remove C, D; place A breast side up on 
minutes or until duck meat is very tender. platter; put H on top and serve. 


SOY SAUCE DUCK 
Jiang Yo Yah: Shanghai 


A. 3-lb. duck Е. 4 slices ginger 

B. 16 teaspoon five spices powder F. 14 cup light soy sauce 

C. 1% teaspoon salt c. 2 tablespoons sherry 

D. З scallions 

COOKING: 

1. Place A in Dutch oven, adding enough water grease from top; return A to Dutch oven. 
to half cover it. Cover pan and simmer 1 Rub B and C over A; place D, E in A cavity. 
hour. 3. Add F, G, and 4 cups soup. Boil 30 minutes, 

2. Drain, saving soup; let stand and remove or until duck is tender. 

SOY SAUCE DUCK WITH GRAPES (ONE DUCK, TWO FLAVORS) 
Yet Op Liang Mei (Pu To Op) : Canton 

A. 3-lb. duck, cooked (see Soy Sauce Duck) с. 15 teaspoon sesame oil 

B. 40 seedless grapes р. 2 teaspoons light soy sauce 

PREPARATION: 


1. Split A lengthwise. Bone, shredding meat with grain. Skin B and cut each in half. 


SERVING: 
1. Place A on platter. 2. Mix B, C, D and neatly cover A. Serve cold. 


SOY SAUCE DUCK WITH PINEAPPLE RINGS (ONE DUCK, TWO FLAVORS) 
Yet Op Liang Mei (Bo Lo Op) : Canton 


A. 3-lb. duck, cooked (see Soy Sauce Duck) р. 4 tablespoons light soy sauce 
B. 2 16-0z. cans pineapple rings Е. 15 teaspoon sesame oil 


c. handful Chinese parsley, chopped 


PREPARATION: 
1. Bone A and slice in thin broad slices. it. Mix D, E to make dipping sauce. 


SERVING: 


pucK 275 


1. Place A slices on platter, alternating with B. Sprinkle with C. Serve cold, with or without dipping 


sauce, 


PINEAPPLE DUCK 
Bo Lo Op: Canton 


4 tablespoons vegetable oil 

3- to 4-lb. duck 

2 cups pineapple chunks with juice 
15 tablespoon sugar 

2 stalks celery 
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2 carrots 


PREPARATION: 
1. Cut B into bite-size pieces, add I, J, K; mix 
thoroughly. 
п. Slice E diagonally into Y5-inch pieces. 


COOKING: 

1. Heat A in skillet. 

2. Add B and stir-fry 2 minutes. 

3. Drain off most of oil and duck grease. 

4. Add C juice апа 14 cup water, bring to boil 


and simmer 30 minutes. 


G. 


Ill. 
. Split G endwise. Remove core and seeds. 


1 medium green pepper 

1 tablespoon cornstarch mixed with 
14 cup water 

1 tablespoon sherry 

о slices ginger, minced 

1 tablespoon soy sauce 


Skin Е, then slice into 14-inch pieces. 


Slice. \ 


5. Add D, E, F, cook for 5 minutes. 
6. Add G, C and salt to taste. Mix well for a 


fh. 


minute. 


Thicken with H. 


SOY SAUCE AND CINNAMON DUCK 
Jiang Yah: Shanghai 


1 stick cinnamon (1% to 1 inch long) 
1 star anise 
1 scallion 


SPs’ te 


1 slice ginger (nickel-sized) pounded with 
side of cleaver 


E. 3-lb. duckling (or roasting chicken) 


PREPARATION: 
I. Wash E well, remove fat from cavity, and 
rub inside with K. 
п. Place A, B, C, D in a piece of clean cheese- 


COOKING: 

1. Place A-D in large pot, add 2 cups of water, 
bring to boil, simmer 15 hour (to 45 minutes 
for chicken) or until there are about 115 cups 
liquid left; remove and discard A-D bag. 

2. Place E in liquid, add F-I mixture, bring to 
boil, reduce heat; simmer 1 to 2 hours until 
E is tender, turning once or twice. 


ш. 


2 tablespoons sherry 

5 tablespoons light soy sauce 
1 teaspoon rock sugar 

15 teaspoon salt 

1 to 115 teaspoons sesame oil 
1 teaspoon salt 


cloth, gather corners and tie with a piece of 
string. 


Combine F, G, H, I. 


. Remove E to a dish and rub with J. 
. Cook remaining liquid until about 14 cup is 


left; pour over duck and drain, repeating this 
procedure several times. 


. Cut into bite-size pieces and serve. 
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DUCK IN BEER SAUCE 
Jiu Tzow Ya: Shanghai 


A. 1; cup peanut oil 

B. 3- to 4-lb. duck 

с. 1 tablespoon garlic salt 

D. З tablespoons light soy sauce 
E. l сир beer 

PREPARATION: 


Т: 


Remove fat from cavity and wash В thor- 
oughly, dry and quarter. Rub each quarter 


COOKING: 


Ile 


Heat A in large pot. Brown B, then remove 
from pot. 


. In same pot, add D, E, and bring to boil. 


. Add B, cover. Turn B over once or twice dur- 


ing cooking, and simmer until done (about 


F. 


л 


2 teaspoons cornstarch mixed with 
l4 cup water 
16 cup sugar 
2 to 3 tablespoons chopped scallion 
with C. 
. Mix F with G. 
14% hours). Remove B, allow to cool. When 
cold, cut into bite-size pieces. 
. Thicken sauce in pot with F-G. 


. Pour this gravy over cold B pieces, and serve, 


garnished with H. 


STIR-FRIED DUCK WITH SPRING GINGER 


Tse Jiang Tsao Ya Pien: Szechuan 


A. 10 cup peanut oil 

B. 1% duck (or whole duck breast) 

с. lclove garlic, chopped 

D. 1⁄4 lb. spring ginger 

Е. З teaspoons light soy sauce 

Е. 2 teaspoons sherry 

c. 15 teaspoon sugar 

Н. 1⁄4 to l5 teaspoon sesame oil or to taste 
PREPARATION: 


1. Bone B, slice meat into very thin pieces, mix 


with J, K, L. 
II. Peel skin of D and slice D into thin pieces; 
COOKING: 
1. Heat A, add B mixture, stir-fry 1 minute; 


Sn > 


remove to dish. 


. Heat 1 tablespoon A in same pan, add C, stir- 


fry a few times, add D. continue stirring 1 


1. 


ш. 


3. 
4. 


2 teaspoons cornstarch mixed with 
1⁄4 cup chicken broth 

l5 teaspoon salt 

l egg white 

2 teaspoons cornstarch 

] teaspoon sugar 

] teaspoon salt 


mix thoroughly with M, №; squeeze out water 
before using. 


Mix EFG, H, I, 


minute. 
Add B, stir well. 
Add E-I, continue stirring until gravy is 


thickened. 


DUCK WITH FERMENTED BEAN CAKE 
Fu Yu Yah: Adapted 


Үз cup peanut oil 
4 cubes fermented bean cake 
1 cup mushroom water 


4-lb. duckling 


E. 


E 
G. 
H 


12 Chinese mushrooms 

1 cup bite-sized pieces bamboo shoots 
1⁄4 cup light soy sauce 

2 tablespoons sherry 


PREPARATION: 

1. Rinse D in cold water, remove fat from. 
cavity, pat D dry with paper towels. Cut into 
quarters; spread quarters out to air until ex- 
cess moisture evaporates. 

п. Wash E, soak 15 minutes in warm water. 
Drain, saving liquid, and add enough water 

COOKING: 
1. Heat A in a Dutch oven. Add B, C paste, stir- 
fry a few seconds. 


2. Add D, brown on all sides. 
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to make 1 cup (C). Trim off stems of E, cut 
each in half. 

ni. Mix B with 2 tablespoons C; make a smooth 
paste. 

IV. Cut F into bite-size pieces. 


3. Add E, F, G, H and reserved C liquid. 
4. Bring to boil; reduce heat, simmer covered 
11% hours, or until D is chopstick tender. 


STEAMED DUCK WITH CHINESE CABBAGE 
Sheo Tsoi Pa Op: Canton 


A. 3-to4-lb. duck 

B. 2qts. oil for deep frying 
с. 15 cup light soy sauce 
р. 2 tablespoons sherry 

E. 1 teaspoon salt 
PREPARATION: 


1. Wash A well, dry with paper towels, remove 
fat from cavity, and rub all over with 4 


of C. 


COOKING: 

1. Deep fry A in B until golden brown. Remove 
to dish. 

2. Add C-H mixture to A, steam over boiling 
water until A is tender (about 1 to 114 hours). 


Е. 1 teaspoon sugar 

2 scallions 

4 slices ginger 

1 to 2 lbs. Chinese white cabbage 


1 tablespoon cornstarch in 14 cup water 


= = To 


п. Wash I well; cut diagonally into 2-inch 
pieces. Cut G, Н into 1-inch pieces. 
ш. Mix remainder of C with D, E, F, G, H. 


3. Pour A gravy into a pot, add I, cook until 
soft (about 3 to 5 minutes). 

4. Thicken with J. 

5. Place A on a platter, arrange I alongside it, 
and serve with rice. 


PRESERVED CELERY CABBAGE DUCK 
Dung Tsoi Yah: Fukien 


A. l% duck (about 2 lbs.) 

B. 1 cup water 

C. 1 slice ginger (about 1/5 inch wide) 
D. 1 tablespoon sherry 

PREPARATION : 


1. Wash A and cut into bite-size pieces. 

11. Rinse E once in cold water. 
COOKING: 
l. Place A in saucepan; add B, bring to boil. 
2. Add C, D, lower heat, cook 30 minutes. 


E. lócuppreserved Chinese celery cabbage 
F. 2tablespoons light soy sauce 

C. l teaspoon sugar 

н. 1 cup bamboo shoots 


ш. Pound C with back of cleaver. 


3. Add E, F, G, H; bring to a boil; lower heat, 
simmer 30 minutes or until A is tender. If 
necessary, add more water. 


218 DUCK 


DUCK WITH PICKLED CUCUMBER 
Cha Gwa Dun Op Tong: Canton 


A. 3-lb. duck 

B. 4 slices ginger 

с. 6-oz. can tea melon 
PREPARATION: 

1. Wash A and quarter. 


COOKING: 
1. Place A in boiling water, cook 3 to 5 minutes. 
2. Remove À to a bowl, adding just enough boil- 


ing water to cover. 


3. Add B. 


р. 2tablespoons sherry 
E. salt to taste 


4. Steam A, B in steamer 1 hour. 
. Add C, steam another 30 minutes, or until A 
is tender. 


6. Add D, E, and serve. 


л 


DUCK WITH HAIR SEAWEED 
Faat Tsoi Pa Op: Canton 


A. 3-to 4-lb. duck 

B. 2 qts. oil for deep frying 
C. 14 сир light soy sauce 

D. 2 scallions 

E. 4 slices ginger 

F. 1 teaspoon salt 
PREPARATION: 


1. Wash A well, cut open breast side. With 
back of cleaver, press until A is flattened. 
Dry with paper towels, and rub all over 


with 15 of C. 


COOKING: 


1. Fry A in B 350° until golden brown (about 2 
minutes ). Remove to saucepan. 
2. Add remainder of C and D, E, F, G, bring to 


boil, reduce heat and simmer 1 hour. 


15 cup boiling water 
l oz. hair seaweed 

2 tablespoons sherry 
1 teaspoon sugar 

1 cup chicken broth 


1 teaspoon cornstarch 


гй с=з ee Шоо 


п. Soak Н 1 hour in hot water. Wash until 
water runs clear; drain. Heat 2 tablespoons 
oil, stir-fry H 1 minute. 

ш. Cut D into 2-inch pieces. 

iv. Mix I, J, K. Set aside. 


3. Place H under A; add I-K. Cook over low 
heat 1 more hour. 
4. Remove A to platter, arrange H around it. 


Thicken gravy with L; pour over A. 


SILVER SPROUTS WITH SHREDDED ROAST DUCK 
Ngun Nga Op Si: Canton 


2 tablespoons peanut oil 
1-lb. Cantonese roast duck 
1 lb. bean sprouts 

2 teaspoons sherry 

2 teaspoons light soy sauce 


soa Pow» 


V teaspoon sugar 


1 teaspoon salt 

l teaspoon sesame oil 

14 teaspoon pepper 

1 teaspoon cornstarch mixed with 


Ge Do 


2 tablespoons water 
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PREPARATION : 
I. Bone B and shred as thin as C. 3 into boiling water, stir for a second; drain 
п. Remove tail part of C, wash and drain; drop and rinse under cold water. 
ш. Mix D, Е, F, G, H, I. 
COOKING: 
1. Heat A, add B, stir-fry 1 to 2 minutes. 2. Add C and D-I, mix well. 3. Thicken with J. 
TARO ROOT DUCK 
Yu Tao Op: Canton 
A. 3-lb. duck E. few slices Virginia ham 
B. 12 small taro roots F. 3 slices ginger 
с. 1 tablespoon salt с. 1 scallion 
D. 6 Chinese mushrooms H. l$cupsherry 
PREPARATION: 
I. Peel, wash B. v. Stuff A with 14 of B. Do not overstuff, as 
п. Wash A well, remove fat from cavity, rub B will expand. Close cavity with poultry pins. 
inside and out with C. vi. Place А in Dutch oven, breast side up. Ar- 
ш. Wash D and soak in warm water 15 minutes; range D, E, F, Gover A and rest of D around A. 


drain. Cut each in half. 
IV. Cut С in 1-inch to 2-inch pieces. 
COOKING: 


1. Pour boiling water on A, barely covering it. Bring to boil, cover and simmer 2 to 3 hours or until 
tender. Just before serving, add H. 


ALMOND DUCK 
Shing Jen Ya: Szechuan 


A. 4-lb duck H. dash black pepper 

B. 1 teaspoon salt I. 402. green peas 

C. 5slices ginger, chopped J. 20z. ham, chopped 

D. З scallions, chopped К. 402. almonds 

Е. 2tablespoons sherry L. 4oz. water chestnuts, sliced 
F. 2tablespoons light soy sauce M. 4eggs 

с. dash anise pepper N. 2tablespoons cornstarch 


PREPARATION AND COOKING: 


I. Clean and wash A, remove fat from cavity. V. Cook I in boiling water 3 minutes. 
п. Mix B, C, D, E, F, С, Н in shallow bowl. vi. Mix J, K, L, M, N. Make sandwich of J-N 
Rub mixture on A, let stand 2 hours. mixture between meat (bottom layer) and 
ш. Place bowl in steamer and steam A for 30 skin (top layer). 
minutes or unti] just done. уп. Place duck sandwiches in pan and cook in 
IV. Allow A to cool. Bone A. Separate skin from preheated 350? oven 30 minutes. 


meat. 
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STEWED DUCK WITH CHESTNUTS 
Li Tze Dun Ya: Shanghai 


A. 4 tablespoons peanut oil F. 115 teaspoons salt 
B. lscallion C. 3 teaspoons sugar 

C. 9 slices ginger H. 3tablespoons sherry 
D. 3-lb. duck І. 34 cup water 

Е. 4 tablespoons light soy sauce J. 1b. chestnuts 
PREPARATION: 


1. Wash D thoroughly. Cut into bite-size pieces, minutes, shell and skin. 


with bone in. ш. Cut B into 115-inch pieces. 
п. Make slits in J, cover with water and boil 3 Iv. Mix ЕНЕС Н. 
COOKING: 


1. Heat A; stir-fry B, C a few seconds. 9. Add I. Bring to boil, simmer 35 minutes. 

2. Add D, stir-fry 4 minutes. 6. Add J, bring to boil again, simmer 15 min- 
3. Drain off most of A and duck grease. 
4. Add E-H mixture and mix. 


utes more. Serve hot. 


LITCHI DUCK 
La-ee-tzee Op: Canton 


A. 2tablespoons sugar F. 2teaspoons light soy sauce 
B. 2tablespoons catsup с. 1% Cantonese roasted duck 
c. 2tablespoons vinegar н. 20-02. сап whole litchis 

р. 4 сир litchi juice І. 1 to 2 stalks Chinese parsley 
E. 2 teaspoons cornstarch 

PREPARATION: 


1. Bone G and cut into cubes. 


п. Break up I. 


COOKING: 
1. Combine A, B, C, D, E, F in saucepan, stir 
until thickened. 


2. Add G, H, mix well. 


3. Place on a platter, garnish with I and serve. 


DUCK WITH PEANUT BUTTER AND PINEAPPLE 
Bo Lo Bon Shu Op: Canton 


A. llb. Cantonese roast duck р. l tablespoon vinegar 
B. lcup pineapple pieces (114 inches) E. 1 tablespoon sugar 
с. 14 cup peanut butter F. 2tablespoons pineapple juice 


PREPARATION: 


1. Bone A and slice into 114-inch pieces. їп. Mix A, B. 
п. MixC, D, Е, ЕК wall. Iv. Pour C-F over mixture, mix well and serve. 
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BARBECUED DUCK 
Jiang Yo Sao Yah: Shanghai 


A. 2 ducks, 2 to 3 lbs. each 
B. 15 сир light soy sauce 
c. 2tablespoons sherry 
PREPARATION: 


I. 


Rinse A, remove fat from cavity, and dry with 


paper towel. 


COOKING: 


1. 


Place А on horizontal grill over red-hot coals. 
Cover A with 18-inch-wide aluminum foil to 
retain juices. If half hood is on grill, place 
one end of foil on top of hood (with weights) 


D. 
E. 


п. 


14 teaspoon paprika 
14 cup peanut oil 


Mix B, C, D, E; marinate A in mixture for 
2 hours, turning a few times. 


and allow foil to hang extended over edge of 
grill. When A browns, turn over. Cooking 
time: 30 to 45 minutes. 


TANGERINE PEEL DUCK 
Chen Pi Ya: Szechuan 


A. 2 сирѕ peanut oil 

B. 3-lb. duck 

с. 2to3 small pieces tangerine peel 
D. 1% star anise 

Е. 1 teaspoon anise peppercorns 
Е. 1 scallion 

c. 2slices ginger 

н. } cup light soy sauce 
PREPARATION: 


1. Remove fat from cavity of B. Rub cavity of 


B with M, and outside with N; let stand 1 to 
2 hours; hang up and let drip dry, finish 
drying with paper towel. 


COOKING: 


lla 


Heat A to 350°, deep fry B until golden 
brown (about 2 to 3 minutes) ; drain on pa- 
per towel. 


. Put 1% cups water in Dutch oven; bring to 


boil with C-G and H-K and cook 1 minute. 


I. 
J 
K. 
L 


= 


II. 


III 


9. 


4. 


2 tablespoons sherry 

115 teaspoons brown sugar 

10 teaspoon sesame oil 

2 teaspoons cornstarch mixed with 
Y cup water 

1 teaspoon salt 

1 to 2 tablespoons honey 


Place C, D, E, F, G on a piece of cheesecloth, 
gather at the top, and tie with a piece of 
string. 


. Mix H, I,J, К. 


Add B, simmer 1 to 2 hours or until B is ten- 
der (adding boiling water if necessary). Turn 
B over a few times during simmering; when 
done, remove to platter. 

Thicken gravy with L and pour over A; serve 


hot. 


TANGERINE PEEL DUCK WITH GREENS 
Fei Tswei Chen Pi Ya: Szechuan 


Add 15 to 1 lb. any stir-fried green-leafed vegetable. Spread under duck before serving. 
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EIGHT PRECIOUS DUCK I 
Ba Bao Op: Canton 


6 tablespoons peanut oil 

4 black mushrooms 

2 tablespoons chopped Smithfield ham 
1 Chinese sausage, diced 

6 dried shrimp 

14 cup raw peanuts 

15 cup diced bamboo shoots 

15 cup glutinous rice 


= Fon mon ш> 


2 slices ginger, chopped 


PREPARATION: 
1. Wash H, drain, cover with 25 cup water. 
bring to boil, simmer 5 minutes. 
п. Wash B, soak in warm water 15 minutes, 
drain, dice. 


COOKING: 

. Heat 2 tablespoons A in frying pan. 

. Add B, C, D, E, F, G; stir-fry 1 minute. 
. Add H. I, J, K, L. mix well. 

. Stuff N with B-L. 


. In large pot. measure remaining 4 tablespoons 


сл d Co N FO 


поч So a: 


6. 


1 


2 teaspoons light soy sauce 

1 teaspoon sherry 

10 teaspoon salt 

1 scallion, chopped 

1- to 5-Ib. duck 

2 tablespoons light soy sauce 
1 tablespoon sherry 

1 teaspoon sugar 


1 cup broth 


. Wash E, soak in water 10 minutes, dice. 
. Soak F in hot water 1 hour, discard skins. 


. Chop G. 


A. and stir-fry M. Add N and brown a little. 
Add O, P. Q. К. bring to boil, lower heat, and 


simmer 2 hours. 


. Put duck in large shallow bowl, steam in 


steamer 1» hour. Serve hot. 


EIGHT PRECIOUS DUCK II 
Tsen Ba Bao Yah: Shanghai 


10 dried shrimp 

5 dried mushrooms 

14 cup fresh peanuts 

14 cup barley 

15 cup ground pork tenderloin 
1⁄4 cup ground fresh scallops 


roe ey, M 


1 teaspoon cornstarch 


PREPARATION: 


1. Soak A, B each in a cup of hot water for 20 
minutes. Drain and save water. Cut А, B into 
small pieces. 

п. Soak C in hot water, peel skins. 
ш. Boil D in water in small pot until soft and 


done. Drain excess water. 
COOKING: 
1. Place M in steamer and steam for 1 to 2 hours 
until tender. 


IV. 


2 tablespoons vegetable oil 
l5 cup glutinous rice 

2 tablespoons light soy sauce 
2 tablespoons sherry 

1 teaspoon salt 


4-Ib. duck 


Mix E with F. Add G and mix. Place H in 
hot skillet. Stir-fry Е. Е, С. 


Plage А,В,С. Е, FG, TI. A, Ј, К, drin 


large bowl and mix well. Add 14 cup extra 
water. Stuff into M and sew up duck. 
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STIR-FRIED DUCK LIVERS 
Tsao Yah Gahn: General 


A. 4 tablespoons peanut oil 

B. 10 duck livers 

с. 1 clove garlic, chopped 

D. 1 scallion, chopped 

E. З slices ginger, chopped 

F. 6 dried Chinese mushrooms 

c. 26 сир shredded bamboo shoots 
PREPARATION: 


1. Cut each B into thin slices. Mix with 15 L 


and all of M. 


п. Wash F, soak in warm water 15 minutes. 


COOKING: 


ЕА 


Heat А in frying pan. Add В, stir-fry 2 to 3 
minutes. Remove to dish. Pour excess oil 


back into frying pan. 


. Stir-fry C, D, E 30 seconds. 
. Add F-J mixture. Stir well, cook 2 minutes. 


H. 


I. 
J. 
K 


m 


ш. 


15 teaspoon salt 

1 tablespoon light soy sauce 

15 cup chicken broth 

2 teaspoons cornstarch mixed with 
58 cup water 

2 teaspoons sherry 


dash pepper, salt 


Drain, saving 2 tablespoons F water. Mix F 
water with remainder of L. 

Slice F into strips 14 inch wide. 

. Massi, G, H, I,J. 


. Place B back in frying pan, mix well with 


vegetable mixture. Continue stir-frying 1 min- 


ute. 


. Add K to thicken gravy. Serve hot. 
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CRISPY CORNISH HEN 
Tswei Pi Gee: Shanghai 


A. peanut oil for deep frying с. lteaspoon malt sugar 

B. 2-b. Cornish hen H. 2tablespoons cornstarch 

с. 2scallions І. 2tablespoons water 

D. 4slices ginger J. 1 pt. water 

E. 114 teaspoons salt к. 6 pineapple rings 

Е. l teaspoon sherry L. 1⁄4 cup maraschino cherries 
PREPARATION: 

1. Stuff B with C, D. Place in 3-qt. saucepan. B is just about done. Drain, save soup. 


Add E, J. Cover and boil 20 minutes or until п. Mix Е, С, H, I. Paint mixture on B. 


COOKING: 
1. Heat A in deep fryer to 350°. 3. Place B on large platter. Remove C, D. Deco- 
2. Deep fry B until golden brown. rate with K, L. 

STEAMED MUSHROOM CORNISH HEN 

Tsao Gu Tsen Gee: Peking 

A. 2-lb. Cornish hen (or 2%&-1Ь. fryer) F. lteaspoon sugar 
B. 3 0z. fresh mushrooms G. 2tablespoons light soy sauce 
C. 2scallions, chopped H. 1 tablespoon cornstarch 
D. 3slices ginger, chopped І. 15 teaspoon salt 
Е. l teaspoon sherry 


PREPARATION: 
1. Cut A into bite-size pieces and place neatly ш. Mix B, C, D, E, F, С, Н, I and spread over A. 
in shallow bowl for steaming. Make sure it is spread evenly. 


п. Cut B into 3 pieces each. 


COOKING: 


1. Place bowl in steamer and steam 30 to 40 


minutes. 
FIVE SPICES PIGEON 
Wu Shiang Koh Tze: Hunan 
A. 2 cups vegetable oil p. 21% tablespoons light soy sauce 
B. 2 pigeons, about 1 to 115 lbs. each E. 3⁄4 teaspoon salt 


C. lteaspoon five spices powder 
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PREPARATION: 

1. Clean B well, dry with paper towels. . T. Mix C, D, E and paint B with mixture, inside 
and out. Let stand 2 to 4 hours. 

COOKING: 


1. Heat A to 350° in 3-qt. saucepan, and deep fry B 15 to 20 minutes. Use toasted salt and anise pep- 


per mixture as dip (see Index). 


FIVE SPICES CORNISH HEN 
Wu Shiang Ju Gee: Hunan 
Substitute 2-lb. Cornish hen (or fryer) for B. Frying time: 25 to 30 minutes. 


SQUAB PEKINESE 
Shang Sue Bai Ko: Peking 


A. 1 qt. vegetable oil for deep frying I. l medium kohlrabi 

B. 2 squab J. 14 teaspoon powdered ginger 
с. 1 tablespoon light soy sauce K. 1 tablespoon heavy soy sauce 
р. 1 clove garlic, chopped L. 1 teaspoon sugar 

E. 4-oz. can button mushrooms M. 1⁄4 cup sherry 

F. 34 cup chopped chestnut meat N. 1 teaspoon salt 

с. 14 cup raisins о. 21% cup soup stock combined with E water 
н. 16 сир chopped ginkgo nuts 
PREPARATION: 

1. Dress and clean B; rub with C and D. Iv. Mix E, F, G, H, I. 

п. Drain E and save water for О. v. Mix J, K, L, M, N, O. 


ш. Peel I and shred into small thin pieces. 

COOKING: 

1. Heat A to 325° in deep skillet; deep fry B un- 2. Place B in casserole; spread E-I mixture over 
til golden brown. Rinse under cold water. В, then pour J-O mixture over all. 


3. Bake in 375? oven 30 minutes or until tender. 


SPICED SQUAB 
Ru Koh: Peking 


A. З squab F. 1 tablespoon sherry 

B. 1 сир chicken soup c. 2 tablespoons light soy sauce 

c. dash anise pepper (see Index) H. 1 teaspoon sugar 

D. 1 star anise І. 1 teaspoon sesame oil (optional) 

Е. 14 teaspoon cinnamon 

PREPARATION: 

I. Clean and wash A; drain. п. Place B in 3-qt. saucepan. Mix in C, D, E, F, С, Н. 

COOKING: 

1. Place A in saucepan with B-H mixture; bring nearly evaporated (about 20 to 25 minutes). 
to boil; cover and simmer until soup has Add more liquid if necessary. 


2. Smear I over A and serve. 
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SQUAB IN HOT OIL 
Yow Tza Bok Gop: Canton 


A. lqt. peanut or salad oil 
B. 95 squab 

C. 2 stalks celery, minced 
D. 1 scallion, minced 

Е. 5 slices ginger, minced 
PREPARATION: 


I. Mix C, D, E with F, G, H. 
II. Dress and clean B and marinate B in C-H 
COOKING: 


1. Bring A to 350° in deep skillet and deep fry 
prepared B until golden brown. 


Е. 44 teaspoon black pepper 

с. 2 tablespoons sherry 

H. 5 tablespoons light soy sauec 
І. 1 lemon 


mixture 30 minutes. Make sure sauce reaches 
into cavities of B. Dry with paper towels. 


2. Squeeze on I juice just before eating. 


SESAME SQUAB 
Yo Ling Ru Go: Hunan 


3 young squab 

1 tablespoon light soy sauce 
1 tablespoon sherry 

15 teaspoon sugar 


m o ME 


10 teaspoon anise pepper 


PREPARATION: 


I. Slit backs of A, remove and discard intes- 
tines, and clean giblets. Clean A, dry with 
paper towels, and place in dish. 


п. Mix B, C; D, 15 E, and F. 


COOKING: 


1. Steam A-H mixture 20 minutes in steamer. 
2. Cut each A into quarters, arrange on dish, and 
top with 2 tablespoons drippings. 


1 teaspoon salt 


F. 

с. 1 scallion 
H. 4slices ginger, shredded 
I. 


1 tablespoon sesame oil 
ш. Add A, mix, and let stand 30 minutes. 


Iv. Cut G into 2-inch pieces. Place on top of A. 
v. Place H on top of A. 


3. Heat I. Stir-fry remaining E a few times, 
strain to remove E. Pour over A. 


SESAME CORNISH HEN 


Yo Ling Juh Gee: Szechuan 


Substitute 1 Cornish hen for A. In Step 1, steam for 25 minutes. 


FRIED SQUAB 
Tza Ba Gup: Canton 


Following Step 1, remove A from drippings, dry with paper towels, and cut each into quarters. Mix 
1 egg white with 1 tablespoon cornstarch. Coat A pieces with this mixture, and deep fry at 350° I"to 2 


minutes. 
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STIR-FRIED SQUAB WITH OYSTER SAUCE 
Ho Yow Ba Gup: Canton 


A. 4tablespoons peanut oil 

B. lclove garlic 

C. 4 slices ginger, shredded 
р. 3 squab 

Е. 1 tablespoon oyster sauce 
ғ. 2 teaspoons light soy sauce 
PREPARATION: 


1. Slit backs of D, remove and discard intes- 
tines, and clean giblets. Cut D into bite-size 
pieces. 

п. Pound B with side of cleaver, discard skin, 


and chop B. 


COOKING: 

1. Heat A, add B, C, stir-fry several times. 

2. Add D, stir-fry several minutes. 

3. Add E-H mixture, stir-fry thoroughly 2 min- 


utes. 


с. 1 teaspoon sherry 
H. 1 teaspoon sugar 
І. 1 scallion 
J. 2 teaspoons cornstarch 
к. 34 cup water 


ш. Cut I into 115-inch pieces. 
Iv. Mix E, F, G, H thoroughly. 
v. Mix J with 14 cup K. 


4. Add rest оК. Cook 15 minutes over low heat. 
5. Add I; thicken with J-K mixture. 


ROAST TURKEY 
Kao Fo Gai: Canton 


A. З cups water 

B. 10- (о 12-1Ь. turkey 

C. | teaspoon salt 

D. З tablespoons cornstarch 
PREPARATION: 


I. Wash and clean B. 
п. Stuff with Е. 


COOKING: 


l. Pour A into roasting pan. (Utilize mushroom 
soak water from F preparation.) 

2. Place B on its back in roasting pan. 

3. Cover tightly and roast at 450? for 215 hours 
or more. 


e 


6 tablespoons water 
stuffing (see Stuffing for 
Turkey, Chicken, Duck) 


5 


ш. Sew or skewer B closed. 


v. Mix D, E. 


— 


4. Uncover and bake 15 minutes more. 

5. Remove B and serve on large platter. 

6. Bring pan gravy to boil. Add C. Stir well. 
Slowly add sufficient D-E mixture to thicken 
gravy evenly. 


PORK 


Countless ways have been found to prepare pork, and the pig is small enough to enable its unused 
portions to be preserved quickly after slaughter, either by salting or smoking. 

For stir-fried dishes, the following cuts are used: pork tenderloin, pork shoulder, fresh butt, boned 
shoulder, and chops. Ground pork is used in Lobster Cantonese, Shrimp with Lobster Sauce, and 
Steamed Pork with Water Chestnuts. Belly pork or uncured bacon, which is rarely used by the Ameri- 
can housewife, has alternating layers of lean meat and fat, with the skin on one side. This cut closely 
resembles our salt pork. 

Pork may be considered cooked when it has turned white. When used in soup, thin slices are usually 
done after 3 minutes of boiling. When recooking pork, since additional cooking will only cause it to 
lose flavor, it should be added to a dish at the last possible moment. 


SLICED PORK 
Bai Chieh Ro: General 


A. 115 lbs. fresh ham с. 2tablespoons chopped scallion 

B. lclove garlic, minced H. 2teaspoons chopped ginger 

c. 2tablespoons light soy sauce I. lto2teaspoons crushed red pepper 
D. 1 tablespoon vinegar (to taste) 

Е. 1 teaspoon sesame oil J. salt to taste 

Е. 110 teaspoons sugar 


PREPARATION AND COOKING: 


1. Place A in 2 qts. cold water, bring to boil, with other recipes. Slice A very thin, arrange 
lower heat, and cook 30 minutes. Turn off on dish. 
heat, leaving A in water until water is nearly 3. Mix В, С, р, Е, Е, С, Н, I, J thoroughly. Dip 
cold. A slices in B-J mixture, or pour mixture over 
2. Remove A from water. Save stock for use A, mix well, and serve. 


SLICED PORK WITH VEGETABLES 
Er Dung Ro Pien: Peking 


A. З tablespoons peanut oil н. 1 cup sliced bamboo shoots 

B. 15 lb. pork tenderloin І. 14 cup button mushrooms 

C. 1 small egg white J. l tablespoon light soy sauce 

D. 1 teaspoon cornstarch к. 2 teaspoons sherry 

E. few drops sesame oil І. 1% сир chicken broth 

ғ. 10 teaspoon chopped ginger м. 15 teaspoon salt 

с. l tablespoon chopped scallion N. 2 teaspoons cornstarch mixed with I liquid 


(white part only) 
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PREPARATION: 
I. Slice B into 1- by 2-inch thin pieces, mix well II. Drain I and save liquid for N. 
with C, D, E. ш. Mix J, K, L, M. 
COOKING: 
1. Heat A, add B-E mixture, stir-fry 1 to 2 min- 3. Add J-M mixture, bring to boil, thicken 
utes, remove to dish; leave oil in pan. with N. 


2. Heat oil in pan, stir-fry Е, С a few times; add 4. Add B mixture, cook 1 minute and serve. 
H, I, continue frying 1 minute. 


JADE GREEN MEAT DING 
Fei Chwee Yoke Ding: Canton 


A. 3 tablespoons peanut oil F. 1 сир diced bamboo shoots 

B. 15 lb. pork tenderloin, diced c. 1⁄4 lb. snow peas 

C. 1 teaspoon light soy sauce H. 1 teaspoon salt 

D. 1 teaspoon cornstarch I. 1 tablespoon water 

Е. 1] teaspoon peanut oil J. 16 teaspoon sugar 

PREPARATION: 

1. Mix B, C, D, E. п. Discard tips of С. Wash С, drain. 

COOKING: 

1. Heat A, stir-fry B-E mixture 2 minutes. 3. Add G, H, I. J, stir-fry 1 to 2 more minutes. 


2. Add F, continue stir-frying 30 seconds. 


JADE GREEN MEAT DING Approved Diabetic Recipe 
Fei Tsuei Ro Ding: Canton 


A. ltablespoon peanut oil Е. 14 cup diced bamboo shoots 

B. 1⁄4 lb. pork tenderloin, diced c. 14 lb. snow peas 

C. 4% teaspoon light soy sauce н. 1 teaspoon salt 

D. 1% teaspoon cornstarch I 1 tablespoon water 

E. 16 teaspoon peanut oil 

PREPARATION: 

1. Dice B and mix with C, D, E. п. Discard tips of С, wash and drain. 
COOKING: 

1. Heat A, stir-fry B-E mixture 2 minutes. 3. Add G-I, stir-fry 1 to 2 more minutes. 


2. Add Е, continue to stir-fry 1 minute. 


JADE GREEN MEAT DING Approved Diabetic Recipe 
Fei Tsuei Ro Ding: Canton 


Substitute chicken, beef, lamb, veal, or shrimp for B. 
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PAPER-WRAPPED PORK 
Tzee Bao Yoke Ding: Canton 


A. llb. fresh pork с. 1 teaspoon sugar 
B. 4slices ginger. minced н. 1 teaspoon garlic powder 
с. lácup light soy sauce I. ltablespoon gin 
D. 2teaspoons heavy soy sauce J. 6 scallions 
E. 2 teaspoons duck sauce к. 2 cups peanut oil 
F. 1 teaspoon salt 
PREPARATION: 
I. Slice A into 34-inch cubes; place in bowl. in bowl; mix well; set aside 30 minutes. 


п. Mix B, C, D, E, F, G, H, I and pour over A ш. Cut J into l inch pieces. 


COOKING: 
1. Wrap 2 to 3 pieces A-I in aluminum foil with minutes. 
2 or 3 pieces of J. 3. Serve hot in foil wrapping (to be unwrapped 
2. Heat K to 350? and deep fry packages 10 at table). 
STEAMED PORK 
Tsen Tsu Ro: Szechuan 

A. llb. pork F. lteaspoon chopped ginger 
B. ll5tablespoons light soy sauce с. ltablespoon chopped scallion 
C. ltablespoon brown bean sauce H. 2tablespoons water 
D. 1 teaspoon sugar I. 1 teaspoon anise pepper 
E. 2 teaspoons sherry J. Уз cup rice flour 
PREPARATION: 

I. Cut A into slices 114 by ¥ inches. l5 hour. 


п. Mix with B, C, D, Е, Е, С, Н, I and marinate ш. Mix with J. 
COOKING: 


1. Steam all ingredients in steamer over boiling water 30 to 45 minutes. 


STEAMED PORK Approved Diabetic Recipe 
Tsen Tsu Ro: Peking 


15 lb. pork D. 1% teaspoon light soy sauce 
1 teaspoon chopped scallion E. 105 teaspoon salt 
1 slice fresh ginger (or sour F. 1 teaspoon fermented bean cake 
pickle ginger, chopped) с. З tablespoons rice flour 
PREPARATION; 
I. Slice A into thin pieces. ш. Add G to A mixture and mix well. 
п. Mix A, B, C, D, E, Е and marinate 45 to 60 
minutes. 
COOKING: 


1. Steam A-G over boiling water 30 to 45 minutes. 
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STEAMED PORK WITH SALT EGG 
Ham Don Tseng Ju Yoke: Canton 


A. 15 lb. ground pork E. 
B. 1% teaspoon chopped ginger F. 
C. 1 teaspoon sherry С. 
р. 2teaspoons light soy sauce H. 
PREPARATION: 


1. Combine A, B, C, D, E, F, G, mix thor- ш. 


oughly, and form into а ball. 
п. Beat Н as thoroughly as possible. (Its yolk 
is hard, and not easy to mix.) 
COOKING: 


1. Steam all ingredients 30 minutes over boiling water. 


10 teaspoon sugar 
1 teaspoon cornstarch 
15 teaspoon salt 


1 salt egg 


Roll meatball in H, place on a greased 
8-inch pie tin. Press ball flat, pour excess H 


over it. 


STEAMED PORK WITH SALTED BLACK BEANS 
Dow Si Tsing Ju Yoke: Canton 


А. 10 |b. ground pork E. 
B. 1 tablespoon salted black beans F. 
C. 1 scallion, minced С. 
р. 1 tablespoon light soy sauce 

PREPARATION: 

t. Mix A, B, C, D, E, К. Il. 
COOKING: 

1. Boil water in steamer. 3% 


2. Р]асе теаїсаКе platter in steaming utensil 
containing rapidly boiling water. 4. 


1 teaspoon sherry 
114 teaspoons sugar 
1 scallion, sliced 


Place mixture on serving platter suitable for 
steaming and shape into a thin meatcake. 


Steam 30 minutes. Remove. Serve on trivet or 
platter of same size. 
Serve with garnish of G. 


STEAMED PORK WITH SALTY FISH 
Ham Yu Tsen Yoke Bang: Canton 


15 lb. ground pork 

2 teaspoons light soy sauce 
15 teaspoon sugar 

15 teaspoon salt 


т ро ы > 
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1 teaspoon cornstarch 


PREPARATION: 
1. Mix A, В, C, D, Е, Е, С, Н, place in a dish. 


п. Wash and clean I; place on top of A mix- ш. 


COOKING: 


1 egg 
dash pepper 


10 teaspoon sesame oil 
1 salty fish (Chinese style) 


1 teaspoon peanut oil 


ture. 
Pour J over I. 


1. Steam in a steamer over boiling water 30 minutes; serve with rice. 
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STEAMED PORK WITH SHRIMP PASTE 
Hom Har Tsing Ju Yoke: General 


A. 14 lb. pork р. 1 teaspoon sugar 

B. З slices ginger, shredded E. l teaspoon peanut oil 

с. 2 10 З teaspoons shrimp paste F. lteaspoon cornstarch 

PREPARATION: 

I. Cut A into thin slices. п. Mix all ingredients well and spread out evenly 
on a dish. 

COOKING: 


1. Steam all ingredients over boiling water 20 minutes and serve with rice. 


STEAMED PORK WITH FERMENTED BEAN CAKE 
Fu Yu Tsing Ju Yoke: Canton 


A. Ib. pork loin, sliced р. 34 teaspoon water chestnut flour 
B. 1 cube fermented bean cake E. 116 tablespoons cold water 
24 teaspoon light soy sauce 


PREPARATION: 
1, Mix B, C, D, E into smooth paste. evenly in a shallow platter suitable for steam- 
п. Combine all ingredients thoroughly and place ing. 
COOKING: 
1. Bring water in steaming vessel to vigorous 3. Cover and steam 30 to 40 minutes. Remove 

boil. and serve in same platter (using trivet or a 
2. Place platter on steaming rack after water is second platter of same size). 

boiling. 

PORK WITH ALMOND BEER SAUCE 
Tao Jen Jiang Tze Ro: Peking 

A. З tablespoons vegetable oil F. 2 tablespoons light soy sauce 
B. 14 cup blanched almonds с. 5 slices ginger 
с. 215. pork butt н. lcan beer 
D. 3 scallions І. 1 tablespoon cornstarch 
Е. 1 tablespoon sugar J. 16 teaspoon red food coloring 
PREPARATION: 
I. Bone and cut С into 115-inch cubes. п. Cut D into 2-inch pieces. 
COOKING: 
1. Heat A in heavy 3-qt. saucepan. 5. Add H, cover and simmer 45 to 60 minutes. 
2. Add B and brown 1% minute. Remove В. 6. Add B, cook 3 minutes. 


3. Add C and stir-fry until pork pieces glisten. 7. Mix I, J with 2 tablespoons water, add to pot 
4. Add D, E, F, G and stir-fry 1 to 2 minutes. to thicken gravy. 


PORK 293 


PORK WITH BRAISED BEAN AND VEGETABLES 
Shueh Tsai Mao Dow Ro Si: Adapted 


3 tablespoons peanut oil 

1 lb. pork (or beef) , shredded 
1 tablespoon light soy sauce 

2 teaspoons cornstarch 


gO N= 


Е. 10 teaspoon sugar 

PREPARATION: 

I. Mix B with C, D, E, F. 

COOKING: 

1. Heat A. Stir-fry B-F mixture 116 minutes. 
2. Add G, stir-fry 1 more minute. 


F. ltablespoon chopped scallion 

с. 1 сир shredded bamboo shoots 
10-oz. can braised bean and 
vegetables from Chinese grocery 


3. Add H, mix well, continue stirring 1 minute. 


DOUBLE-COOKED PORK WITH HOISIN SAUCE 


Hwei Gwo Ro: Szechuan 


A. 3 tablespoons peanut oil 

B. ltablespoon chopped scallion 
с. 2tablespoons hoisin sauce 

D. 25 lb. pork 

PREPARATION: 


1. Cover D with water, bring to boil, lower 
heat, cook 30 minutes. Broth may be saved 
for soup. 


COOKING: 
1. Heat A, add B, stir-fry a few seconds. 
2. Add C, mix well. 


3. Add D slices, stir a few times. 


E. 2small green peppers 

F. lto2small sweet red peppers 
G. saltto taste 

H. 1 tablespoon water 


п. Discard E seeds, cut each E into eighths, 
each eighth into quarters. 

ш. Discard F seeds, cut each same as E. 

IV. Cut cooked D in slices 115 by 34 inches. 


4. Add E, F, G, H. Continue stir-frying 1 min- 


ute. 


DOUBLE-COOKED PORK WITH BROWN BEAN SAUCE 


Hwei Gwo Ro: Szechuan 


Substitute bean sauce for C. The bean sauce is made as follows: 


A. 4tablespoons peanut oil 

B. 2small green peppers 

с. 2smallred peppers or hot red peppers 
р. 1% lb. Double-Cooked Pork with 


PREPARATION: 


Hoisin Sauce 
E. 2tablespoons brown bean sauce 
F. lteaspoon sugar 
с. l tablespoon water 


1. Discard seeds of B, C and cut peppers into eighths and then quarters. Mix E, F, C. 


COOKING: 


1. Heat 2 tablespoons A in frying pan. Stir-fry 
B, C until almost done (about 40 to 50 sec- 


onds) . Remove B, С to plate. 


2. Heat remaining A. Add cooked D, stir-fry a 
few seconds. 

3. Add E-G, mix well, stir-fry 1 minute. 

4. Add B, C, stir-fry a few seconds. 
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RED-COOKED PORK WITH BAMBOO SHOOTS (FAMILY STYLE) 
Jia Shiang Hung Sao Ro: General 


A. llb. pork butt F. 116 cups bite-size pieces bamboo shoots 

B. 114 cups water с. 16 cup light soy sauce 

C. 4slices ginger н. 1 teaspoon sugar 

D. 1 scallion I. salt to taste 

E. 1 tablespoon sherry 

PREPARATION: 

I. Cut A into ]-inch cubes. II. Cut D into l-inch pieces. 

COOKING: 

1. Cover A with B in saucepan, bring to boil. 3. Add F, G, H, bring to boil; lower heat, sim- 
Remove foamy froth. mer until A is soft (about 30 minutes). 

2. Add C, D, E, cook 20 minutes. Add I. 


FAMILY-STYLE RED-COOKED PORK 
Hung Shu Ju Yoke: General 


Substitute 115 cups tender asparagus shoots for F, 14 teaspoon powdered ginger for C. In Step II, 
break off tough stems, French-cut into 14-inch pieces. In Step 3, add B after 25 minutes of simmering. 
RED-COOKED PORK WITH BAMBOO SHOOTS AND MUSHROOMS 
Jia Siang Hung Sao Ro: General 
Add 8 Chinese mushrooms (wash, soak mushrooms in water; drain, and cut each in half) in Step 3. 
RED-COOKED PORK WITH CARROTS 
Tsu Ro Hung Sao Hung Lo Bo: General 


Substitute 1 bunch fresh carrots or turnips for F. Peel and cut into bite-size pieces. 


RED-COOKED PORK WITH CHESTNUTS 
Tsu Ro Mun Li Tze: Shanghai 


A. 2 tablespoons peanut oil E. 2 teaspoons sugar 
B. 1 boned pork shoulder (about 2 lbs.) F. l cup water 
C. 2scallions с. llb. fresh chestnuts 
р. Ів сир light soy sauce 
PREPARATION: 
I. Cut B into 114-inch cubes. minutes; drain, shell and skin. 
п. Cover С with boiling water and simmer 20 ш. Cut C into 1-inch pieces. 
COOKING: 
1. Heat A in pot. 4. Add G, cook until done (about 15 to 20 more 
2. Add B, C, and brown slightly. minutes). 


з. Add D, E, F, simmer 1% hours. 
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RED-COOKED PORK WITH CELERY CABBAGE 
Hung Sao Ro: Shanghai 


А. lcup water E. 2 slices ginger 

B. 3 lbs. pork (fresh ham piece or shoulder) Е. 8 tablespoons heavy soy sauce 
с. 1 tablespoon sherry c. 1 tablespoon sugar 

D. 2scallions H. llb.celery cabbage 
PREPARATION: 


I. Cut H to fit into Dutch oven. 


COOKING: 
1. Place A in Dutch oven, bring to boil. 3. Add H. Remove cover, simmer until only 15 
2. Add B, C, D, E, F, G. Simmer with lid on 2 to cup liquid remains. 


3 hours or until skin breaks when poked with 4. Slice B and serve with H. 
fork. Add water when needed. 


STEAMED MINCED PORK WITH WATER CHESTNUTS (OR WATER 
CHESTNUT MEATCAKE) 
Ma Ti Tsen Tsu Ro: General 


A. 10 1Ь. ground pork E. ltablespoon light soy sauce 
B. 9 canned water chestnuts, chopped fine F. 10 teaspoon sugar 

C. 1 teaspoon cornstarch с. 20 teaspoon salt 

р. 2tablespoons water 

PREPARATION: 


1. Mix A, B, C, D, E, F, G, well. 


COOKING: 
1. Flatten A-G in a flat serving dish suitable for 2. Place dish in steaming utensil and steam 25 
steaming. minutes. 


3. Remove from steaming utensil and serve. 


STEAMED MINCED PORK WITH WATER CHESTNUTS AND SALTED DUCK EGG 
Shien Dan Tsen Ro Bing: General 


Spread contents of 1 uncooked salted duck egg over mixture A-G to complete Step 2. 


STEAMED MINCED PORK WITH WATER CHESTNUTS AND 
CHINESE PORK SAUSAGE 
Lap Tsong Tsing Ju Yoke: Canton 


Add one finely chopped Chinese pork sausage to mixture A-G to complete Step I. 


STEAMED MINCED PORK WITH SWEET PRESERVED CHINESE 
CUCUMBER 
Jiang Gwa Tsen Tsu Ro: General 


Substitute 3 tablespoons chopped preserved sweet Chinese cucumbers for B. 
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LUNAR LANDING 
Lau Yin Dun Rieh: Adapted 


A. 2cups peanut oil for deep frying o. 815-02. can sliced pineapple 
в. 14 lb. pork P. 4oz.lobster or king crabmeat 
C. 16 teaspoon cornstarch (frozen or canned) 
D. 1% teaspoon light soy sauce о. 3 tablespoons vinegar 
E. chicken breast cubed (about %5 cup) в. 11 tablespoons sugar 
Е. 15 egg white ѕ. 1 tablespoon sherry 
с. 1 teaspoon cornstarch T. 1% tablespoon heavy soy sauce 
H. 1 teaspoon sherry U. Y tablespoon light soy sauce 
I. dash salt v. 1 tablespoon cornstarch 
J. 5 Chinese mushrooms w. 15 сир pineapple juice 
к. 1 carrot X. 1% cup sliced blanched almonds 
І. 15 сир sliced water chestnuts Y. salt to taste 
M. 1 scallion 2. loz. cellophane noodles 
м. 3slices ginger, shredded 
PREPARATION: 
1. Loosen Z and form into a round shape; Iv. Soak J in warm water 15 minutes, drain, 
deep fry in A at 375°. When noodles ex- and cut each into 4 to 5 pieces. 
pand, remove them to a platter. (It should v. Peel К, cut into ¥g-inch diagonal slices. 
take only a second for them to expand.) vi. Cut M into 15-inch pieces. 
п. Cut B into 34-inch cubes, mix with C, D. уп. Slice each О into б pieces. 
ш. Cut E into 34-inch cubes, mix with F, С, уш. Міх 0, К, S T, О, У, У. 
Н, 1. IX. Heat 1 tablespoon A, add X, stir until X 
turns golden brown. 
COOKING: 
l. Heat 3 tablespoons A, add B-D, stir-fry 2 5. Add Q-W, stir well and cook 1 to 2 additional 
minutes. minutes. Turn off heat. 
2. Add E-I, stir-fry 15 minute. 6. Add X, Y ; mix well. 
3. Add J, K and 2 tablespoons water, stir well 7. Just before serving, pour B-Y over Z. Serve | 
and cook 2 minutes. immediately, for six. | 


4. Add L, M, N, O, P, stir and mix well. 


STIR-FRIED MINCED PORK WITH WATER CHESTNUTS AND LETTUCE LEAVES 
Sang Tsoi Bao Yoke Bang: Canton 


! 

| 

{ 
A. 2tablespoons peanut oil I. l teaspoon heavy soy sauce 
B. llb.ground pork J. Yo teaspoon sugar | 
c. 2tablespoons peanut oil к. ltablespoon gin | 
р. М, teaspoon salt L. 2teaspoons cornstarch | 
E. lóclove garlic, minced M. 3⁄4 cup water | 
Е. lslice ginger, minced №. 1 сир soup stock | 
с. 1⁄4 lb. fresh water chestnuts о. 1 scallion, sliced 

(or 1 cup canned) P. 1% head lettuce 


H. 1 tablespoon light soy sauce 


PREPARATION: 
1. Chop G fine. 
u. Prepare P either as shreds or as individual 
whole leaves. 


COOKING: 
l. Put A in very hot skillet and bring to high 
heat. 

2. Add B and brown thoroughly. Discard excess 
fat. 

. Add C. Cook 2 minutes. 

. Add D-F and stir-fry 1 minute. 

. Add G; stir well. 

. Add H-M and stir-fry 3 minutes. 


OV л & фр 
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ш. Mix D, E, F. Set aside. 
iv. Міх H, I, J, K, L, M. Set aside. Stir well be- 


fore using. 


7. Add N. Cover and cook 5 minutes. Sauce 
should be thick and all ingredients well 
coated. 

8. Serve in bowl with garnish of O either on a 
bed of P shreds or along with a separate bowl 
of P leaves, which are used to wrap a small 
portion of cooked B in a roll—like a pancake 


with a filling. 


RED BEAN CURD CHEESE PORK 
Nam Yu Tsu Ro: Shanghai 


A. llb. pork butt 

B. lscallion tied into a knot 
C. 2 slices ginger 

D. 1 tablespoon sherry 
COOKING: 


1. Mix all ingredients in pot, bring to boil and 
simmer 45 minutes. 

2. Place mixture in dish and steam in steamer 
over boiling water 30 minutes or until meat is 
very soft and tender. 


1 teaspoon sugar 
2 tablespoons mashed red bean curd cheese 
salt to taste 


Шоо ош ш 


115 cups water 


3. Before serving, pour all gravy into pot, dis- 
card B, C, boil down gravy until very thick, 


pour over A and serve. 


STIR-FRIED ROAST PORK WITH VEGETABLES 
Cha Shu Bok Tsoi: Canton 


A. 3tablespoons peanut oil 

B. 2 teaspoons chopped scallion 
с. 1 clove garlic, chopped 

D. 1% lb. roast pork (see Index) 
PREPARATION: 


1. Cut D into thin, bite-size pieces. 


COOKING: 


1. Heat A. Add B, C, stir-fry a few seconds. 
2. Add D, E, stir-fry 1 minute. 


8 Chinese mushrooms 
4 cups l-inch pieces celery cabbage 
1 teaspoon salt 


rom m 


15 teaspoon sugar 


п. Wash E, soak 15 minutes in warm water; 
drain, cut each into 3 to 4 pieces. 


3. Add F, mix well, and stir until F becomes 
tender (about 3 to 5 minutes). 


4. Add G, H, mix well; serve. 
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FIRE POT (OR CHAFING DISH) 
Ho Go: General 


A. 2qts. meat stock, canned 
chicken broth, or stock 

B. 1 scallion, sliced 

C. ]lslice ginger, slivered 

р. 15 lb. pork loin 

E. 34 lb. boned chicken 

PREPARATION: 


I 
II 


І. Slice D, E as thinly as possible and place 
each on separate plate. 

т. Shell Е and cut in half lengthwise. 

1. Wash and drain G, H, I, J. Cut into bite- 


COOKING: 


15 


2 
3. 
4 


Heat A just to boiling in regular pot. 


. Transfer A to lit chafing dish or fire pot. 


Add B-C. 


. Cook D, E, F, G, H, I, J, K in soup as follows: 


Each person cooks his own portions of meats 


. Arrange soy, oyster, duck 


1 |b. fresh shrimp 

2 cups spinach 

2 cups lettuce 

2 cups Chinese cabbage 

1 cup watercress, tough stems cut off 
12 raw eggs in shell 


sized pieces and place each ingredient in 
separate bowl. 


. Place K unbroken on table. 
. Mix B, C and set aside. 


and vegetables on a skewer in the soup in fire 
pot or chafing dish. K boils in soup. 

(plain), etc., 
sauces in small bowls around the table for 
use as "dips" as desired. Serves 8 to 10. 


ROAST PORK I 
Cha Shu: Canton 


A. 2lbs.skinless fresh ham or 
boneless butt of pork 

B. ltablespoon light soy sauce 

с. 3 tablespoons sugar 

PREPARATION: 


I 


1. Cut A into pieces 1 inch to 1% inches wide 
and 6 to 7 inches long. 
1. Mix B,C, D, Е, Е, С. 


COOKING: 


Ila 
2: 


wap E 


Preheat oven to 375°. 
Line roasting pan with aluminum foil. Add 1 
to 2 inches of boiling water to pan. 


. Arrange single layer of A on cake rack and 


place in pan. (If necessary during cooking, 


D. 


E 
F. 
G 


Ш. 


15 tablespoon hoisin sauce 
15 tablespoon soy bean sauce 
15 teaspoon salt 

few drops red food coloring 


Soak A in B-G several hours or overnight, 
refrigerated. 


add more water. This prevents the meat from 


drying out.) 


. Roast 114 hours, turning meat over after 45 


minutes. 


. Slice, serve hot or cold, or stir-fry with a 


vegetable. 


ROAST PORK II 
Shiu Yoke: Canton 


l to 2 lbs. fresh ham, without skin 
2 scallions 

2 to 3 cloves garlic 

3 slices ginger 


E. 


F 
G. 
H 


1 tablespoon sugar 

2 tablespoons sherry 

14 cup light soy sauce 

16 teaspoon five spices powder 


PREPARATION: 
I Cut A into pieces l inch thick by several 
inches long. 
п. Cut B in 1- to 2-inch pieces. 
ш. Crush C with back of cleaver, discard skin; 
chop C fine. 
COOKING: 
1. Preheat oven to 375°. 
2. Line pan with aluminum foil. Add 1 to 2 
inches of hot water. Arrange single layer of A 


= 


оп саКе гасК апд place in pan after water 
comes to a boil. 
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IV. Slice D into long, thin pieces. 
v. Mix B, C, D, E, F, G, H. 


vi. Marinate A in B-H several hours. 


3. Roast 1 hour, 15 minutes, turning meat over 
after 45 minutes. 
4. Slice, serve hot or cold or stir-fry with a vege- 


table. 


SZECHUAN PORK WITH ASPARAGUS 


Lu Sun Tsu Ro: Szechuan 


A. З tablespoons peanut oil 
B. 15 lb. pork 
с. 2 teaspoons light soy sauce 
D. l teaspoon cornstarch 
Е. 1 bunch asparagus (15 lb.) 
F. 1 tablespoon chopped scallion 
с. 1 teaspoon chopped ginger 
н. 1 clove garlic, minced 
I. 2 teaspoons light soy sauce 
PREPARATION: 
I. Slice B thin, shred, mix with C, D and 1 tea- 
spoon A. 


п. Cut E into 1- to 114-inch-long pieces. 

COOKING: 

1. Heat remaining A, add B-D mixture, stir-fry 
1 to 2 minutes. Remove to a dish, pour excess 
oil back to pan. 

2. Add E, F, C, H, stir-fry 1 minute. 


2 teaspoons brown bean sauce 
l5 teaspoon salt 

2 teaspoons sherry 

2 teaspoons vinegar 

1 teaspoon sugar 


Oo ZEB FRG 


2 teaspoons cornstarch mixed with 
14 cup water 


х 


Chinese hot sauce or апіѕе pepper 
to taste (optional) 


ш. Bring 1 qt. water to boil, add asparagus and 
parboil 2 to 4 minutes depending on thick- 
ness of pieces. Drain. Mix I, J, K, L, M, N, O. 


3. Return B-D to pan, stir-fry 1 to 2 minutes. 
4. Add I-O mixture, stir until thickened. 
9. Add P to taste. 


KOHLRABI WITH SHREDDED PORK 
Ro Si Da To Tsai: Adapted 


A. З tablespoons peanut oil 

B. 15 lb. pork (or beef), shredded 
с. ltablespoon chopped scallion 
D. 1 teaspoon sugar 
PREPARATION: 

I. Peel C, slice, then shred. 
COOKING: 


1. Heat A, add B-F mixture, stir-fry 1 minute. 


E. 2 teaspoons light soy sauce 
Е. 110 teaspoons cornstarch 
с. l bunch kohlrabi (about 4) 
H. 1 teaspoon salt 


п. Mix B, C, D, Е, Е. 


2. Add G, H, stir-fry 2 or 3 more minutes. 
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STIR-FRIED BEAN SPROUTS WITH PORK 
Loh Dow Ya Tsao Ro Si: Shanghai 


A. З tablespoons peanut oil F. l5teaspoon sesame oil 
B. 15 lb. pork loin (or shredded chicken) G. 2scallions 

C. 3 teaspoons light soy sauce H. saltto taste 

D. 1 teaspoon sugar L 1 lb. bean sprouts 

E. 2 teaspoons cornstarch 

PREPARATION: 


т. Wash, clean and drain I; parboil in boiling ш. Cut B into 1- to 2-inch shreds. 
vs Mix B C D E b. 


water 14 minute, drain, and set aside. 
п. Slice С into thin shreds. 


— 


COOKING: 
1. Heat A, add B-F mixture, stir-fry 1 to 2 min- 2. Add G and stir 15 minute. 
utes. 3. Add H, mix well, and serve hot over I. 


SHREDDED PORK WITH BEAN SPROUTS AND SCALLIONS 
Nying Ya Ro Si: Hunan 


A. 4tablespoons peanut oil Е. 15 |b. pork (or veal or beef), shredded 
B. llb. bean sprouts с. 1 tablespoon light soy sauce 

с. 2scallions н. 1 teaspoon sherry 

D. 4 slices ginger, shredded L 1 teaspoon cornstarch 

E. | teaspoon salt J. 15 teaspoon sugar 

PREPARATION: 


1. Mix F thoroughly with G, H, I, J. 
п. Wash B, drain. Trim and discard tail roots. 


— 


п. Slice C into 115.inch pieces 


COOKING: 
1. Heat 1 tablespoon A. Add B, C, D, stir-fry a 3. Heat remaining A until very hot. Add F-J, 
few seconds. stir-fry 2 minutes. 


2. Add E, stir-fry 1 minute. Drain off liquid, 4. Add B-E mixture, mix well, and serve hot. 
place B-E mixture on plate for later use. 


STIR-FRIED PORK WITH TOMATO 
Fan Cheh Ro Pien: Shanghai 


A. З tablespoons peanut oil H. 1% teaspoon sesame oil 
B. 1 clove garlic I. 2 teaspoons cornstarch 
C. 1 scallion J. 2to З tomatoes 

D. 1% lb. pork K. 14 teaspoon sugar 

E. 1 tablespoon light soy sauce І. 16 teaspoon salt 

Е. 15 teaspoon sugar M. 1 teaspoon cornstarch 
с. 1% teaspoon salt 


PREPARATION: 

1. Slice D into thin pieces 2- by 15-inch. 

n. Mix D with E, F, G, H, I. f 
ш. Pound B with side of cleaver, discard skin. 
IV. Cut C into 1- to 2-inch pieces. 


COOKING: 
1. Heat A, brown B, C, lightly, add D-I mixture, 


stir-fry 1 to 2 minutes or until D is done. 
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v. Place J in boiling water for few seconds, re- 
move skin. Slice each J into 8 to 10 pieces, 


mix with K, L, M. 


2. Add J-M mixture, mix well. Serve. 


PORK WITH CUCUMBERS 
Hwang Gwa Ro Pien: Shanghai 


A. 3 tablespoons peanut oil 

B. lclove garlic 

с. lscallion 

р. 1 lb. pork 

E. 1 tablespoon light soy sauce 
F. 1 teaspoon sugar 

c. 14 teaspoon salt 
PREPARATION: 


т. Slice D into thin pieces 2- by 44-inch. 
п. Mix D with E, F, G, H, I. 


ш. Pound B with side of cleaver, discard skin. 


COOKING: 

1. Heat A, brown B, C, lightly, add D-I mixture, 
stir-fry 1 to 2 minutes or until D is done. 

2. Remove D-I mixture to a dish, pour excess 


oil back into pan; turn on heat and stir-fry J 


н. 10 teaspoon sesame oil 
2 teaspoons cornstarch 
1 cucumber 

l5 teaspoon sugar 

salt to taste 


Sr AG н 


1 teaspoon cornstarch 


IV. Cut C into 1- to 2-inch pieces. 
v. Peel J, split into halves, remove seeds. Cut 
diagonally into 14-inch pieces. 


2 to 3 minutes or until it looks transparent; 
add K and L. 


3. Add D-I mixture, stir well and serve. 


STIR-FRIED PORK WITH KOHLRABI 
Da To Tsai Tsao Ro Si: Szechuan 


A. 3 tablespoons peanut oil 

B. 8 dried shrimp 

с. 214 lb. pork, shredded 

D. 2 teaspoons light soy sauce 
E. 14 teaspoon sugar 

Е. 1 teaspoon cornstarch 
PREPARATION: 


с. 2slices ginger, shredded 

1 teaspoon chopped scallion 
1 bunch kohlrabi 

15 to 1 teaspoon sesame oil 
salt to taste 


AG Шш 


т. Peel I, slice thin, shred. п. Mix C, D, E, Е, С, H. ш. Wash B and soak in water 15 minutes, chop. 


COOKING: 


l. Heat A, add B and C-H, stir-fry 115 minutes. 
2. Add I and stir-fry another 2 to 3 minutes. 


3. Add J, K to taste. 
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STIR-FRIED BEEF WITH KOHLRABI 
Da Tow Tsai Tsao Niu Ro Si: Szechuan 


Substitute beef (or shredded lamb) for C, omit B, and add a few drops of Chinese hot sauce in Step 3. 


STIR-FRIED PORK WITH SNOW PEAS 
Shieh Do Ro Pien: Peking 


A. З tablespoons peanut oil 
B. 1% lb. pork, thinly sliced 
C. 1% egg white 

D. 1 teaspoon cornstarch 
Е. 1⁄4 teaspoon sesame oil 
Е. 1 clove garlic, minced 
PREPARATION: 


© Mix БКС ЮЕ 


II. 


Wash I and soak in warm water 15 minutes, 


COOKING: 


1. Heat A, add B-E mixture, stir-fry 2 minutes. 
2. Add F, G, H, I, stir-fry 1 minute. 


G. 


гиен д 


1 tablespoon chopped scallion 

15 cup thinly sliced bamboo shoots 
6 Chinese mushrooms 

14 lb. snow peas 

l5 teaspoon sugar 

salt to taste 


drain (save water), discard stems, slice each 
into 4 to 6 pieces. Discard tips of J. 


Add J, stir 15 minute, add К, L, and 2 table- 
spoons I liquid, mix well, cover and cook 1 
minute. 


YU SIANG* SHREDDED PORK 
Yu Siang Ro Si: Szechuan 


A. З tablespoons peanut oil 

B. 1% lb. pork (or beef) 

C. 2 teaspoons light soy sauce 

D. 1 teaspoon cornstarch 

E. 8 water chestnuts 

F. 1 сир shredded bamboo shoots 
с. 4 Chinese mushrooms 

н. 1 tablespoon chopped scallion 
I. 1 teaspoon chopped ginger 

J. lclove garlic, minced 

PREPARATION: 


1. Slice B thin, then shred, mix with C, D and 1 


teaspoon A. 


п. Slice E thin, then shred. 


COOKING: 


1. Heat A. Add B-D, stir-fry 1 to 2 minutes. Re- 
move to dish, pour excess oil back into pan. 


2. Stir-fry E, F, G 1 minute, add H, I, J and mix 


well. 


mn 


ш. 


IV. 


3. 


2 teaspoons light soy sauce 

2 teaspoons brown bean sauce 

15 teaspoon salt 

2 teaspoons sherry 

2 teaspoons vinegar 

1 teaspoon sugar 

2 teaspoons cornstarch mixed with 
1⁄4 cup water 

Chinese hot sauce to taste (optional) 


Wash G and soak 15 minutes in warm 
water ; shred. 


Mix K, L, M, N, O, P, Q (fish sauce). 


Return B-D mixture to pan, stir half a minute. 


4. Add K-Q, stir until thickened. 


9. 


Add R to taste. 


* "Fish sauce" highly desired in cooking fish. It also combines well with meats. 
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YU SIANG SHREDDED PORK 
Yu Siang Ro Si: Szechuan 


Substitute 1 to 115 cups asparagus for E, F, G. Cut asparagus into l- to 114-inch pieces. Bring 1 qt. 
water to boil, add asparagus, parboil 2 to 4 minutes, depending on thickness of pieces. Drain. In 
Step 2, add asparagus and H-J; stir-fry 1 minute. Add sauce mixture, stir until thickened, serve with 


rice. 
STIR-FRIED PORK WITH BEAN CURD 
Ro Sih Dow Fu: General 

A. 11% tablespoons peanut oil I. 1 teaspoon rice wine or 
B. 16 teaspoon salt 1 tablespoon gin 
с. 116 cloves garlic J. 1 cup soup stock 
D. 15 slice ginger, minced к. 15 cup soup stock 
Е. llb. fresh pork loin, sliced or ground L. 1 tablespoon cornstarch 
Е. 4 cakes bean curd, cubed M. З drops sesame oil 
с. 1 teaspoon light soy sauce N. 1 teaspoon heavy soy sauce 
H. 1 teaspoon sugar о. 2scallions, sliced 
PREPARATION: 
1. Mix B, C, D. n. Mix G, H, I. ш. Mix K, L, M, №. Stir well before using. 
COOKING: 
1. Preheat skillet. Add A and heat until oil be- 5. Add G-I and stir-fry 30 seconds. 

gins to smoke. 6. Add J. Cover and cook over moderate heat 
2. Add B-D and stir-fry rapidly 15 seconds. 5 minutes. 
3. Add E and fry until nearly done (brown), 7. Add K-N. Stir-fry until gravy thickens. Add 

about 5 minutes. half of O and mix. 
4. Add F and stir-fry 1 minute. 8. Serve with garnish of remaining half of O. 


STIR-FRIED PORK WITH GREEN PEPPERS 
Chu Ro Tsao Ching Jiao: General 


Substitute 2 cups thinly sliced green peppers, with seeds removed, for F. Parboil in water 3 minutes; 
rinse in cold water; drain; add just before Step 5. 


STIR-FRIED PORK WITH MUSTARD GREENS 


Tsu Ro Tsao Gai Tsai: General 


Substitute 2 cups mustard greens for F and add just before Step 5. 


STIR-FRIED PORK WITH ONIONS 
Tsu Ro Tsao Yang Tsung: General 
Substitute 2 cups chopped onions for F and add just before Step 5. 


STIR-FRIED PORK WITH CAULIFLOWER 
Tsu Ro Tsao Hwa Tsai: General 


Substitute 2 cups cauliflower flowerets for F; parboil 3 minutes, drain and add just before Step o. 
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STIR-FRIED ROAST PORK WITH BEAN CURD AND OYSTER SAUCE 
Ho Yow Cha Shiu Dow Fu: Canton 


A. 3 tablespoons peanut oil F. 4 pieces bean curd 
B. 1 scallion, minced с. 1 tablespoon light soy sauce 
C. 2slices ginger, minced н. 1% teaspoon sugar 
D. 1 clove garlic, minced I. 2 teaspoons oyster sauce 
Е. 1 сир bite-size pieces of roast pork J. lá cup water 
(see Index) К. salt to taste 
PREPARATION: 
I. Cut each F into 16 pieces. I. MixG,H, I, J. 
COOKING: 
1. Heat A in frying pan over high heat. medium, add F, brown slightly. 
2. Stir-fry B. C. D !5 minute. 4. Add G-J mixture, cook 2 minutes, add K, 
3. Add E, stir-fry a few seconds, turn heat to and serve hot. 
STIR-FRIED PORK WITH CLOUD EARS AND EGGS 
Ywing Er Ro Sih Tsao Don: General 
A. 2tablespoons peanut oil H. 1 slice ginger, minced 
B. 25 lb. pork loin, sliced I. 12cloud ears 
C. l teaspoon cornstarch J. 2tablespoons peanut oil 
р. 26 teaspoon salt K. 4eggs 
E. l tablespoon sherry L. 3 tablespoons water 
F. З tablespoons light soy sauce M. 4 scallions, sliced 
с. 2 teaspoons heavy soy sauce 
PREPARATION : 
1. Soak I in warm water 15 minutes. Drain. II. Marinate B in mixture of C, D, E, F, G, H. 
Discard water. Wash well. Cut into small ш. Beat К lightly. Set aside. 
pieces. 
COOKING: 
l. Put A in very hot skillet and bring to high 4. Add K. Scramble until set. 
heat. 5. Return B-I (from Step 2) to skillet. Mix well. 
2. Add B and C-H marinade; add I. Stir-fry 6. Add L (add more L if desired) and half of M 
until pork is done. Remove from skillet and and stir-fry 1 minute. 
set aside. 7. Serve with garnish of remaining M. 


3. Add J to skillet and heat over high heat. 


STIR-FRIED PORK WITH LOTUS ROOTS 
Gno Tsao Tsu Ro: Hupeh 


A. 2tablespoons peanut oil с. 1% lb. lotus roots 

B. 1 clove garlic, minced н. 1 cup soup stock or water 

C. 16 slice ginger, minced 1 1 tablespoon cornstarch or 
р. 14 lb. pork loin, sliced water chestnut flour 

Е. 1 tablespoon gin or sherry J. 1 tablespoon heavy soy sauce 
F. 1 tablespoon light soy sauce к. 2scallions, cut in l-in. pieces 


PREPARATION: 
I. Scrape G with potato peeler. Halve roots 
lengthwise and slice into thin slivers along 


the grain. 
п. Mix B, C. Set aside. 


COOKING: 


1. Put A in very hot skillet and bring to high 
heat. 

2. Add B, C. Stir-fry rapidly 15 seconds to 
brown B slightly. 

3. Add D and stir-fry 2 minutes. 

. Add E, F and stir-fry 15 seconds. 

5. Add G and stir-fry 30 seconds. 


“= 
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ш. Mix E, F. Set aside. 
Iv. Міх Н, I, J and add 3 tablespoons water. 
Set aside. Stir well before using. 


6. Cover and cook 8 minutes. 
7. Add H-J mixture slowly. Stir-fry until sauce 


thickens and coats all ingredients well. (If 
water chestnut flour (I) is used, sauce will 
thicken almost immediately.) 


8. Serve with garnish of K. 


STIR-FRIED BEEF WITH LOTUS ROOTS 
Ngo Yoke Tsao Ngo Si: Canton 


Substitute 16 Ib. flank steak, thinly sliced, for D. Also add 1% teaspoon salt to B, C mixture in Step III. 


PORK WITH BITTER MELON AND SALTED BLACK BEANS 
Fu Gwa Yoke Si: Canton 


2 tablespoons peanut oil 

2 tablespoons salted black beans 
2 cloves garlic, minced 

l5 lb. pork loin 

1 teaspoon cornstarch 

1 teaspoon light soy sauce 

2 teaspoons sherry 


Hem hon ыш > 


14 teaspoon sugar 


PREPARATION: 

I. Slice D into thin, bite-sized pieces. Mix E, F, 
G, H, I and use as marinade for D. Soak 15 
minutes. 

п. Wash J, halve lengthwise and discard seeds. 
Cut into 1/16-inch slices and parboil 3% 
minutes with l$ teaspoon baking soda. 
Drain, rinse well; discard water. This step 

COOKING: 

l. Put A in very hot skillet and bring to high 

heat. 
2. Add B-C mixture. Stir-fry rapidly 15 seconds 
to brown garlic slightly. 

3. Add D and E-I marinade. Stir-fry until pork 


is just done. 


14 teaspoon peanut oil 

1 bitter melon 

1 teaspoon light soy sauce 
15 teaspoon sugar 

2 scallions, sliced 

1 tablespoon cornstarch 


о2# RAG m 


1 cup soup stock 


is very important to avoid undesired bitter- 
ness. 
ш. Wash B and mash. 
IV. Mix B, C. Set aside. 
v. Mix N, O. Set aside. Stir well before using. 
vi. Mix K, L, M. Set aside. 


4. Add J, stir-fry 2 minutes and add K-M mix- 


ture; stir-fry well. 


5. Cover and cook 2 minutes. 


6. Add N-O slowly. Stir-fry until sauce thickens 


and coats all ingredients well. 
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SHRIMP WITH BITTER MELON AND SALTED BLACK BEANS 
Fu Gwa Dow Si Har: Canton 


Substitute 15 Ib. fresh shrimp for D. In Step 3, stir-fry shrimp about 3 minutes (so as to be just under- 
cooked). 


TEN-IN-ONE 
Tsao Sih Jing: General 


А. З tablespoons vegetable oil G. 2to3cloves star anise 
B. 1% lb. lean pork н. 1 scallion, shredded 
с. 14 сир diced Smithfield ham І. 1 clove garlic, chopped 
D. 4 chicken wings J. 1 tablespoon sherry 
Е. 10 to 1 cup chicken or meat soup к. 1 сир sliced bamboo shoots 
Е. б dried mushrooms L. 1 tablespoon light soy sauce 
PREPARATION: 
1. Cut B into bite-size pieces. ш. Cut each F into thirds. 
п. Soak F 20 minutes in hot water. Drain, save IV. Disjoint D. 
water. 
COOKING: 


1. In Dutch oven, heat A. Add B, C, D, stir-fry 3. When all ingredients are tender, season with 
9 minutes. salt. 


2. Add E, F water, G, H, I, J, K, L. Simmer 35 


minutes. 
TEN-IN-ONE 
Tsao Sih Jing: General 
Substitute lily flowers for K. Prepare by soaking in hot water, draining, and discarding water. 
TEN-IN-ONE 
Tsao Sih Jing: General 


Substitute 4-oz. can button mushrooms for F and 1 cup tender asparagus shoots for K. Omit Step II. 
In Step 2, do not add asparagus until last 5 minutes of simmering. 


SWEET AND SOUR PORK CUBES 
Gu Lau Yoke: Canton 


A. peanut oil for deep frying H. 2tablespoons tomato sauce 

B. llb. pork tenderloin I. 14 cup vinegar 

C. 16 teaspoon salt J. 14 cup sugar mixed with 1 teaspoon corn- 
D. 2teaspoons sherry starch and 2 tablespoons water 

Е. 1⁄4 teaspoon sesame oil K. 1 green pepper 

F. 1 egg white L. l red pepper 

c. 2 tablespoons cornstarch M. salt to taste 


PREPARATION: 
1. Cut B into l-inch cubes. Cook 5 minutes in 
boiling water. Drain. ^ 
п. Mix B, C, D, E; marinate 15 minutes. 


COOKING: 

1. Heat A to 325°. Deep-fry B-G 2 minutes. 
When B-G floats, remove, drain on paper 
towels. 


2. Mix H, I, J thoroughly in saucepan. Add 
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ш. Beat Е, С until a smooth paste is formed. 
Add to B-E mixture, mix well. 
IV. Cut K, L into bite-size pieces. 


K, L, bring to boil. Add M. 
3. When H-M sauce mixture is thick, add B-G, 


mix well, and serve hot. 


SNOWBALL PORK 


La-ee-tzee Yoke Kew: Canton 


2 cups peanut oil 

10 lb. pork tenderloin 
2 tablespoons sugar 

2 tablespoons catsup 

2 tablespoons vinegar 
2 teaspoons cornstarch 
l5 cup litchi juice 
20-oz. can whole litchis 


Toms oO дш > 


PREPARATION: 
1. Cook B in boiling water 5 minutes, then cut 
into cubes. 


п. Mix I, J, К, L. Marinate B in mixture 30 
minutes. 

COOKING: 

1. Heat A to 325°. Deep fry B 5 minutes, stir- 
ring constantly to prevent sticking together. 


Drain on paper towels. 


1 teaspoon sherry 

2 teaspoons light soy sauce 

l5 teaspoon anise pepper 

1 tablespoon chopped scallion 
1 egg white 


2 tablespoons cornstarch 


oza гин н 


salt to taste 


ш. Mix M and №; add to B. 


IV. Drain H, reserving juice for G. 


2. Mix C, D, E, F, G in a saucepan, bring to 
boil, stir until sauce is thickened. 


3. Add H and B; mix well; add O; and serve. 


SWEET AND SOUR PORK 


Tien Swan Ro Jiu: General 


A. peanutoil for deep frying 
B. 2 eggs, beaten 

C. 34 teaspoon salt 

D. 16 teaspoon garlic powder 
E. 1% сир all-purpose flour 
PREPARATION: 


1. Mix B, C, D, E, F, G, H to make a smooth 
batter. 


COOKING: 
1. Heat A:to 375° and deep fry B-I until golden 


brown. 


F. 24 cup cornstarch 
l5 cup milk 
H. 2tablespoons sherry 
1 Ib. fresh pork, sliced thin 


sweet and sour sauce (see Index) 


= н 


п. Dredge I in batter. 


2. Remove, drain on paper towel and place in 
deep bowl. 
3. Heat J and pour over I. Serve hot. 
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PINEAPPLE PORK 
Bo Lo Yoke: Canton 


A. 4tablespoons vegetable oil 
B. llb.lean pork 
C. 2cups pineapple chunks 
р. 16 сир pineapple juice 
Е. ltablespoon sugar 
F. 2stalks celery 
PREPARATION: 
1. Cut B into bite-size pieces, add I, J, K; mix 


thoroughly. 
u. Mix C with D, E. 
ш. Slice F diagonally into 14-inch pieces. 
COOKING: 
1. Heat A in skillet. 
2. Add B mixture and stir-fry 4 minutes. 
З. Add C-E. bring to boil and simmer 5 min- 
utes. 


с. 2carrots 
H. 1 medium green pepper 
I. 1 tablespoon cornstarch, mixed with 14 cup 
water 
J. 1 teaspoon sherry 
5 slices ginger 


Iv. Skin G, then slice into 14-inch pieces. 
v. Split H endwise. Remove core and seeds. 
Slice into pieces. 


4. Add F, С, cook 5 minutes. 
5. Add H and salt to taste. Mix well for a minute. 
6. Thicken with I. 


PORK IN PLUM SAUCE 
Mwei Jiong Yoke: Canton 


14 cup vegetable oil 
1 clove garlic 

1 lb. boned pork 

18 cup plum sauce 

2 celery stalks, diced 


4 slices ginger 


2 2 2r M о иги 


1 tablespoon sherry 
PREPARATION: 
1. Cut C into bite-size pieces. 
п. Peel Н, cut into cubes. 
COOKING: 
l. Place A, B in skillet. Using high heat, brown 


C. Stir 5 minutes. 


LION'S 
Sih Tze Do: 


3 tablespoons peanut oil 

15 lb. hearts of celery cabbage 
1 cup soup stock 

3 dried black mushrooms 


28 small onion, chopped 


AP © ee 


2 teaspoons heavy soy sauce 


н. 2 carrots 
I. 2 teaspoons sugar 
J. 1 teaspoon salt 
к. 1 cup Chinese pickled scallions 
L. 14 cup water 
M. 2 teaspvons cornstarch 
х. 2 tablespoons water 


ш. Crush B with flat side of cleaver; remove 
skin. 


2. Add D, E, F, G, H, I, J, K, L. Simmer, 
covered, 12 minutes. 
3. Add M mixed with N to thicken gravy. 


HEAD 
Shanghai 
c. 2tablespoons sherry 
H. 2tablespoons light soy sauce 
І. lteaspoon salt 
J. 11% teaspoons sugar 
к. 11. ground pork 
L. 2slices ginger, minced 


PREPARATION: 
1. Cut B into quarters (lengthwise) . 
II. Soak D in warm water 15 minutes. Discard 


water. Cut into small pieces. 


ш. Mix Е, С, H, I, J. Marinate К in F-J. 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Add B and stir-fry 2 minutes. Distribute 
leaves evenly on bottom of skillet. 
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IV. Mix D, E, L well. Add F-K mixture. Stir 
well. Let stand for 5 minutes. 
v. Form into 5 meatballs. 


3. Place meatballs on B. Add C. 
4. Bring to boil. Cover. Simmer over low heat 
15 minutes. 


PORK BUTT STEWED WITH MUSHROOMS AND BAMBOO SHOOTS 
Tsu Ro Sao Er Dung: General 


A. З tablespoon peanut oil 

B. 1 scallion 

C. 2slices ginger 

D. llb. pork butt 

E. 8 dried Chinese mushrooms 
PREPARATION: 


1. Cut D into bite-size pieces. 


п. Wash E. soak 15 minutes in 1 cup water. 


Drain, saving water. Cut E in quarters. 


COOKING: 

1. Heat A in frying pan, add B, C, stir-fry 1 
minute. 

2. Add D, E, stir-fry 2 to 3 more minutes. 


F. 14 cup light soy sauce 
10 teaspoon salt 
н. 1 teaspoon sugar 
I. 2 cups mushroom soak water 
J. lcupbite-size pieces bamboo shoots 


ш. Cut B into 1-inch pieces. 
v. Mix F, G, H. 


-= 


3. Add F-H, I. Bring to boil. 
4. Simmer 15 minutes. Add J. cook another 30 
to 45 minutes. Serve. 


BRAISED PORK HOCK WITH ASPARAGUS 
Lu Sun Tsu Ti: Adapted 


A. llb. pork hock 
B. 2scallions 
C. З slices ginger (or 14 tsp. ginger powder) 
D. cup light soy sauce 
E. lteaspoon sugar 
PREPARATION: 
1. Wash A. 


п. Tie B into 2 bundles. 


COOKING: 

1. Place A, B, and C-F in heavy 3-qt. saucepan. 
Add G and bring to boil, cover and simmer 
for 115 to 2 hours or until A is chopstick- 


2 tablespoons sherry 


F 
Ge По? cups water 
Н. salt to taste 

1. 


15 lb. asparagus 


ш. Break tender shoots of I and cut into 115. 
inch pieces. Mix C, D, E, F. 


tender. Add more water if necessary. 
2. When A is done, adjust with H, add I and 


simmer 5 more minutes; serve hot. 
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PORK WITH CELLOPHANE NOODLES 
Ro Sih Fun See: General 


A. ltablespoon peanut oil 

B. llb. pork loin, sliced 

с. lyellow onion, chopped 

D. ltablespoon sherry 

Е. 2tablespoons light soy sauce 
Е. М5 teaspoon sugar 

с. 20 teaspoon salt 
PREPARATION: 


I. Soak M in hot water 20 minutes. Drain. 
n. Mix D, E, F, C. Set aside. 


COOKING: 


1. Put A in very hot skillet and bring to high 
heat. 

2. Add B and stir-fry 2 minutes. 

3. Add C and continue to stir-fry + more min- 
utes. 

4. Add D-G. Stir well. 

5. Add H-K. Stir well. 


l5 cup water chestnuts, sliced 
8 dried black mushrooms 
1 slice ginger, minced 


AG н д 


3 scallions, sliced 

L. 2tablespoons peanut oil 
M. 1 oz. cellophane noodles 
х. 11 cups cold water 


ш. Mix H, I, J, К. Set aside. 


6. Remove from pan. Set aside. 
7. Put L in very hot skillet and bring to high 
heat. 
8. Add M. Stir well. 
9. Add A-K. 
10. Add N. Bring to boil. Turn heat to medium. 
Cook 5 minutes or until all water is absorbed. 


PORK LO MEIN 
Tsu Ro Lo Mein: General 


A. 3 tablespoons peanut oil 

B. 4 Chinese mushrooms 

C. ltablespoon chopped scallions 
D. 1% |b. pork (or beef or chicken) 
E. 2tablespoons light soy sauce 

F. lteaspoon salt 

с. 1 сир shredded celery cabbage 
PREPARATION: 


1. Cook M in 2 qts. boiling water 5 to 8 minutes. 
Drain and run under cold water a few sec- 
onds; drain again. 

п. Mix cooked M with 1% E, 14 A, and 1% tea- 
spoon F. Put mixture in baking dish and 

COOKING: 
1. Heat A in frying pan until hot, stir in B, C. 
add D and stir-fry 2 minutes. Add E, F, stir- 


fry 1 minute. 


2. Add G, H, I and mix well. Add J, cover and 


н. 1 cup thinly shredded bamboo shoots 
І. 1 cup thinly shredded celery 
J. 14 cup mushroom water 
к. 10 snow peas 
L. 1 teaspoon cornstarch mixed with 
1 tablespoon water 
M. 146 lb. fresh or dried thin noodles 


bake in 375? oven 25 minutes. 

ш. Wash B and soak in warm water 15 minutes. 
Cut in thin shreds 2 inches long. 

ту. Cut D in thin shreds 2 inches long. 


cook 2 minutes. Add K and continue to stir- 
fry 1 minute. 
3. Add L, stir well. 


4. Pour over baked crispy M and serve. 
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PORK LO MEIN Approved Ulcer Recipe 
Ro Si Lo Mein: Canton 


= 


2 tablespoons vegetable oil 
14 Ib. ground pork 

2 tablespoons light soy sauce 
1 teaspoon salt 


pos ET 


1 teaspoon cornstarch 


PREPARATION: 
I. Cook J in 2 qts. boiling water 8 minutes. 
Drain, run cold water over it until cool. 
п. Place cooked J in baking dish. Add one-half 
of A, C, D; mix well. Bake 10 minutes in 
375° oven. 


COOKING: 

1. Place remaining A in frying pan; heat. Add 
B-F mixture and break into spoon-size pieces. 
Stir-fry 2 minutes. 

2. Add G, cook 10 more minutes or until all in- 
gredients are soft. 


14 cup chicken soup 

1 cup finely chopped celery cabbage 
1 cup canned mushrooms 

14 cup mushroom water 


1% lb. fresh (or ¥% lb. dried) noodles 


ame Tam 


ш. Drain Н, saving water. 
IV. Mix B with remaining C, D and E moistened 
with a little F. 


3. Mix in H, additional liquid from F and I as 
needed. 
4. Pour over J ; serve. 


CHICKEN LO MEIN Approved Ulcer Recipe 
Gai Si Lo Mein: Canton 


Substitute chopped chicken breasts for B. 


PORK SOONG 
Soong Yoke: Canton 


A. 3 tablespoons peanut oil 
в. 16 lb. pork tenderloin 
с. 1 scallion, chopped 
D. 1% cup shredded bamboo shoots 
E. 16 cup thinly sliced water chestnuts 
F. 14 lb. snow peas 
c. 216 cup chicken broth 
PREPARATION: 
1. Mince B. 


п. Remove and discard tips of F, then wash Е. 


COOKING: 


1. Heat A, add D, C; stir-fry until meat turns 
white (about ] to 2 minutes). 


2. Add D, E, stir-fry for 1 minute. 


2 teaspoons sherry 

1 tablespoon light soy sauce 
% tablespoon oyster sauce 
10 teaspoon sugar 

2 teaspoons cornstarch 

15 teaspoon salt 
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fried cellophane noodles (see Index) 


m. Mix G, H, I, J, K, L, M. 


3. Add F, stir-fry 15 minute. 
4. Add G-M mixture, stir until it is thickened. 
5. Spread N on top and serve. 
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PORK SLICE WITH ANISE PEPPER SALT 
Jiao Yen Ro Pien: Peking 


A. 2cups peanut oil D. 2tablespoons flour 
B. 15 lb. pork tenderloin E. anise pepper salt for dipping (see Index) 
c. 1 egg white 


PREPARATION: 
1. Slice B in pieces about Y inch thick. п. Beat C, mix with D. ш. Dip each B slice into B-D mixture. 


COOKING: 


1. Heat A in saucepan. to 60 seconds. 
2. Deep fry B-D until golden brown, about 30 3. Serve with E. 


RED BEAN CURD CHEESE PORK WITH POTATOES 
Shu Tzai Nam Yu Yoke: Canton 


A. llb.boneless pork butt E. 2tablespoons mashed red bean curd cheese 

B. 2cups water F. 2teaspoons light soy sauce 

c. ltablespoon sherry с. 1 teaspoon sugar 

D. 2slices ginger н. 2 medium potatoes 

PREPARATION: 

I. Cut A into bite-size pieces. discoloration, either cook immediately or 

п. Peel Н, cut into bite-size pieces. (To avoid cover with cold water until ready to cook.) 

COOKING: 

1. Place A in pot, cover with B, bring to boil. 3. Add E, F, G, mix well, bring to boil again. 
Skim off fatty foam. Reduce heat, simmer 30 more minutes. 


2. Add C, D, reduce heat, cover, cook 30 min- 4. During final 15 minutes of simmering, add H. 


utes. 
SPICED PORK WITH SOY SAUCE 
Jiang Ro: Shanghai 
A. ]-to 125-1. pork butt F. ]lstar anise 
B. 1 teaspoon salt с. 1 сир chicken broth 
с. 1 scallion н. 2tablespoons sherry 
D. З slices ginger І. 3tablespoons light soy sauce 
E. ] piece stick cinnamon, 15 inch long J. lteaspoon rock sugar 
PREPARATION: 
I. Clean and wash A, dry with paper towel, rub u. Place C, D, E, F in piece of clean cloth, 
with B, let stand 2 hours. gather corners and tie with string. Mix H, I, J. 
COOKING: 
1. Place A-B in pot. 3. Add H-J, simmer 1 to 115 hours (until pork 
2. Place C-F in C, bring to boil, add to A, bring is tender). Turn A once or twice during 
to boil, cook 2 to 3 minutes. cooking. 


4. Cool, slice, and serve. 
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PORK CONCENTRATE 
Ro Sung: Fukien 


A. 4165. pork loin 

B. 4cups chicken soup 

c. 216 tablespoons lard or vegetable oil 
D. 16 teaspoon meat tenderizer 
PREPARATION: 


1. Bone A, remove fat and gristle. About 2 to 
214 lbs. of lean meat should remain. Bones 
and gristle can be used for soup stock. Cut 
A across the grain into pieces 14 inch thick. 


COOKING: 

1. Heat A, using high heat, stirring constantly 
ló minute. 

2. Add B, bring to boil, cover, lower heat and 
simmer 2 hours or until pieces of A disinte- 
grate on stirring. About l5 cup of liquid 
should be left. 


E. 
F. 
G. 


II. 


ш. 


3. 


3 tablespoons sugar 
4 tablespoons sherry 
3 tablespoons light soy sauce 


Thoroughly mix D with A; allow mixture to 
stand at room temperature for 14 hour. (If 
D is not used, cooking time must be dou- 
bled). 

Mix E, F, G with A in heavy 3-qt. saucepan. 


Add C, cook uncovered over low heat, stirring 
constantly. Mixture will become lumpy with 
no visible moisture. Constant stirring is cru- 
cial at this stage to prevent scorching. Al- 
though mixture is lumpy, it will become fluffy 
when cold. Serve hot or cold. 


GOLDEN STRIPS WITH PRESSED BEAN CURD 
La Jiao Tsao San Sih: Hupeh 


A. 1⁄4 cup peanut oil 

B. З medium pork chops 

C. 2to3 hot green Italian peppers or 
1 to 2 large sweet green peppers 
4 eggs 
4 cakes pressed bean curd 


PREPARATION: 

1. Beat D, add H, heat just enough A in skillet 
to oil pan. Add 2 tablespoons D mixture 
and tip pan to ensure making thin egg skins 
without holes. Turn skins over, being care- 
ful not to scorch them. Cut skins into strips 
14-inch wide by 2 inches long. Continue 


procedure until all D has been used. 


COOKING: 

1. Heat rest of A in skillet; add B mixture; stir- 
fry 1 minute. 

2. Add C, continue to stir-fry 1 minute. 


сн Ta» 


II. 


IV. 


3. 


1⁄4 cup chicken soup 

salt, to taste 

% teaspoon salt 

2 teaspoons light soy sauce 
2 teaspoons sherry 


Cut E into 14-inch strips. 


. Bone В, discard bones; cut meat into 14-inch 


by 214 -іпсһ strips. 
Split C, discard seeds and stems; cut into 
14-inch by 2-inch strips. 


. Mix B with I, J. 


Add D, E strips and F. Cover and simmer for 


3 to 4 minutes; adjust with G. 
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SIMPLE SPICY PORK CHOPS 


Jien Dan Tsu Pai: General 


3 tablespoons vegetable oil 
3 lbs. pork chops 
2 onions 


5 to 10 drops tabasco 


eee 


PREPARATION: 
1. Cut B into 12 to 15 pieces. 
п. Slice C. 

ш. Mix D, E. 


COOKING: 

1. Heat A in large frying pan. 

2. Using high heat, stir-fry B 10 minutes. 

3. Add C, cook 3 minutes, cover pan, lower heat 
to medium. 


E. 1⁄4 сир light soy sauce 
F. lteaspoon sugar 


с. dash paprika (optional) 


Iv. Marinate B in D-E 20 minutes. Drain, sav- 
ing liquid. 


4. Add D-E, F, G. Continue cooking 15 to 25 


minutes (depending on thickness of chops) 
until done. Salt to taste. 


SPICY PORK CHOPS 
Yong Chung Pai Gwut: Canton 


14 cup peanut oil 

6 medium pork chops 
2 onions, cut into rings 
14 cup flour 

dash black pepper 


soli MU SM ue 


10 teaspoon salt 


PREPARATION: 

1. Place D, E, F in paper bag. Add B and shake. 

COOKING: 

1. Heat A in frying pan. Fry B until brown on 
both sides. Add C, cook 5 more minutes. Ad- 
just heat so that B does not scorch. 


3 tablespoons catsup 
Chinese hot sauce (optional) 
2 tablespoons sherry 


ae TA 


1 tablespoon light soy sauce mixed with 
2 tablespoons water 


и, МСИ, dle 


2. Ааа G-J, simmer, covered, 10 more minutes. 


Serve hot. 


BARBECUED PORK 
Jiang Yo Sao Ro: Shanghai 


A. 4lbs. pork chops 


B. l5cuplight soy sauce 


PREPARATION: 


1. Mix B, C, D and marinate A in mixture 30 minutes. 


COOKING: 


1. Place A on horizontal grill over red-hot coals. 


Cover A with 18” wide aluminum foil to re- 
tain juices. If half hood is on grill, place one 


o 


end of foil on top of hood (with weights) and 


c. 2tablespoons sherry 
D. 14 teaspoon paprika 


allow foil to hang extended over edge of grill. 
When A browns, turn over. Cooking time: 
40 to 60 minutes. 
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RED-COOKED PORK CHOPS WITH BEAN CURD 
Hung Sao Tsu Pai Dow Fu: General 


A. З tablespoons peanut oil Е. 4 cakes bean curd 
B. 2scallions, sliced c. 12cloud ears (optional) 
C. 2slices ginger, slivered H. 2tablespoons light soy sauce 
D. 2 medium pork chops І. W teaspoon sugar 
E. 6 dried black mushrooms J. 10 cup water from E 
PREPARATION: 
1. Soak E in warm water 15 minutes; drain, ш. Cut each F into 16 pieces. 
saving water, and slice. IV. Slice D into strips. 
п. Soak С in cold water 15 minutes; wash and v. Mix B, C. 
drain. 
COOKING: 
1. Put A into very hot skillet and bring to high 3. Add D, E. Cook until D is thoroughly done 
heat. (pork will turn white). 
2. Fry B, C 15 minute. 4. Add F, С, Н, I, J. Cook 5 minutes. 
5. Serve hot on rice. 
PORK CHOP WITH ONIONS 
Yong Chung Ju Pai: Adapted 
A. l tablespoon vegetable oil E. 2teaspoons sugar 
B. б medium pork chops F. ltablespoon sherry 
с. 2 medium onions с. З slices ginger, minced 
р. 2tablespoons light soy sauce H. Salt to taste 
PREPARATION: 
I. Marinate B in mixture of D, E, F, C. п. Cut C into rings. 
COOKING: 
l. Heat frying pan, add A. Remove B from water when needed. Add H. 
sauce, brown both sides about 15 minutes, 2. Simmer covered 45 minutes or until chops 
remove excess fat. Lower heat, add C. Add are well done, turning them several times 
D-G mixture and % cup water. Add more during cooking. Serve hot. 


PORK CHOPS WITH ONION AND NOODLES 
Yong Chung Ju Pai Mein: Adapted 
Add Step III: Cook 1% lb. thin noodles until soft. Drain, rinse with cold water, drain again. Add 


Step 3: Remove B from pan. Add noodles, 2 cups meat or chicken stock. Bring to boil, spread B and 
sauce over noodles. Serve hot. 


PORK CHOPS WITH ONION AND CELLOPHANE NOODLES 
Yong Chung Ju Pai Fun See: Adapted 


Add Step III: Soak 1 oz. (dried) cellophane noodles in warm water 30 minutes. Drain. Add Step 3: 
Remove B from pan; add noodles and 1 cup meat or chicken stock to pan. Boil, spread B and sauce on 
top, and serve hot. 
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A S o y i 


STUFFED PORK CHOPS 
Yeon Ju Pai: Adapted 


8 to 10 loin pork chops 
3 tablespoons peanut oil 
8 Chinese mushrooms 


1 cup shredded Smithfield ham 


1 cup shredded water chestnuts 


PREPARATION: 
1. Wash G several times (discard water) and 


place in pot. 


п. Cover С with 114 cups water, bring to boil; 


reduce liquid slightly by continuing to boil. 


COOKING: 


Me 


Brown A lightly in 1 tablespoon B, remove 
from pan, and set aside. 


. Add 2 tablespoons B to pan, stir-fry C, D 


ua = Hom 


1 cup shredded bamboo shoots 
1 cup glutinous rice 

1 tablespoon light soy sauce 

2 teaspoons sherry 

7/5 teaspoon salt 


. Cover pot tightly, reduce heat, simmer 20 


minutes, remove from heat and drain. 


г. Wash С, soak 15 minutes in warm water. 


Drain, and cut into long, thin slices. 


number of A used (e.g., for 8 chops, make 
7 portions of stuffing). 


. Place single A in baking pan, add 1 portion 


] minute. 
3. Add E, F; stir 1 more minute. 
. Add G, Н, I, J and mix well. 


9. Divide mixture into portions 1 less than total 


stuffing; add 1 more chop, then 1 more por- 
tion stuffing. Continue stacking balance of 


is 


chops and stuffing. Then, using 4 skewers, 
skewer entire stack together. 
7. Bake in 325? oven l hour and 15 minutes. 


STEAMED PORK CHOPS WITH RICE FLOUR 


Fun Tsen Tsu Pai: General 


A. 4 medium pork chops Е. 1 сир Cream of Rice 
B. 2 teaspoons sherry F. 2scallions 
с. 2teaspoons light soy sauce G. 2slices ginger, shredded 
D. 34 teaspoon salt 
PREPARATION: 
I. Marinate A with B, C, D. ш. Slice Е. Scatter F and С over chops. 


п. Mix in E and place in shallow bowl. 


COOKING: 


1. Place bowl in steamer and steam 45 minutes. Serve hot. 


BRAISED SPARERIBS I 
Hung Sao Pai Gu: Shanghai 


A. 2 tablespoons peanut oil Е. 2 tablespoons light soy sauce 
B. 1 scallion F. 1 tablespoon sherry 

C. 2slices ginger с. l teaspoon sugar 

D. llb.spareribs H. saltto taste 

PREPARATION: 


1. Cut D into 115-inch pieces. п. Cut B, C into l-inch pieces. ш. Mix E, F, С. 
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COOKING: 

1. Heat A. Add B, C, stir-fry a few seconds. 4. Add about 1 cup boiling water, bring to boil, 
2. Add D, stir-fry 1 minute. ” then simmer 30 to 45 minutes or until D is 
3. Add E-G; mix well. tender and very little gravy is left. Add H. 


BRAISED SPARERIBS II 
Dow Si Shiu Pai Gwut: Canton 


A. 2tablespoons peanut oil E. llb.spareribs 
B. 114 tablespoon fermented, salted black beans F. 1 tablespoon light soy sauce 
с. 1 to 2 cloves garlic с. 1 teaspoon sugar 
D. 2 slices ginger н. % cup water 
PREPARATION: 
1. Cut E into 1-inch pieces. II. Chop and mix B, C, D. 
COOKING: 
l. Heat A. Add B-D mixture, stir-fry a few 3. Add F, C, mix well. 
seconds. 4. Add H, bring to boil, simmer 45 minutes, or 
2. Add E, stir-fry 1 minute. until E is tender. 
SPARERIBS WITH ANISE PEPPER SALT 
Jiao Yen Pai Gu: Shanghai 
A. peanut oil for deep frying D. 1 egg white 
B. llb. spareribs Е. З tablespoons cornstarch 


C. 1 teaspoon anise pepper salt (see Index) 


PREPARATION: 
L Cut B in l.inch to 2-inch pieces. Mix thor- п. Mix D, E, F. 
oughly with C. ш. Dip B in Е-Е. 
COOKING: 


1. Heat A to 325°, deep fry B-F mixture until golden brown (about 2 to 3 minutes). 


ONION SPARERIBS 
Yang Tsung Tsu Pai: Wushih 


A. ¥ cup peanut oil D. 1 tablespoon sherry с. 11% tablespoons sugar 
B. 1 lb. spareribs E. 1⁄4 cup catsup н. 1 tablespoon light soy sauce 
C. 1 1b. onions Е. 1% tablespoons vinegar І. 14 cup water 
PREPARATION: 
1. Pound B with back of cleaver several times; п. Peel C and slice into 14-inch pieces. 
cut each rib into 2-inch pieces. ш. Mix E, F, G, H, I. 

COOKING: 
1. Heat A, add B and brown 1 to 2 minutes; 3. Return B, add D, stir well. 

remove B to dish. 4. Add E-I, bring to boil, lower heat and sim- 
2. Heat 2 tablespoons A, add C, and brown 1 mer for 10 to 15 minutes, depending on the 


minute. tenderness of the ribs. 
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SPARERIBS WITH BAMBOO SHOOTS 
Dung Sun Pai Gu: Shanghai 


A. 2tablespoons peanut oil F. 2tablespoons light soy sauce 
B. llb. spareribs с. l teaspoon sugar 
C. 1 tablespoon sherry н. 15 cup chicken broth 
р. l cup diced bamboo shoots I. 2 teaspoons cornstarch mixed with 14 сир 
Е. 1 tablespoon chopped scallion water 
PREPARATION: 
1. Cut B into 1- to 2-inch pieces. п. Mix D, E, F, С. 
COOKING: 
1. Heat A, add B, stir-fry 1 minute. 4. Add H, bring to boil, lower heat and simmer 
2. Add C, stir well, cover a few seconds. 30 minutes. 
3. Add D-G, mix well. 9. Thicken with I. 
STEAMED SPARERIBS 
Swan Tsai Tsen Pai Gu: Szechuan 

A. llb.spareribs Е. 1 сир shredded pickled mustard greens 
B. З teaspoons brown bean sauce F. l5teaspoon sugar 
с. 1 tablespoon water c. 15 сир rice flour 
D. 26 teaspoon salt н. 1 or 2 red-hot peppers (optional) 
PREPARATION: 

I. Cut A into l-inch pieces. Iv. Place rest of G in paper bag. Add marinated 

п. Mix A, B, C, D. marinate 30 to 60 minutes. A, and shake, coating each piece with C. 


ш. Chop E, mix with F and 1 tablespoon С. v. Line soup dish with E, top with A mixture. 
Add H. 


COOKING: 


1. Steam A over boiling water in steamer 1 hour, or until meat is tender. 


STEAMED SPARERIBS Approved Diabetic Recipe 
Ching Tsen Pai Gu: General 


A. 11. spareribs D. 10 teaspoon salt 
B. 2 teaspoons brown bean sauce Е. M cup rice flour 
с. 1 tablespoon water 


PREPARATION: 
I. Cut A into l-inch pieces. ш. Add E and place mixture in dish. 
п. Mix A, B. C, D and let stand 30 to 60 min- 


utes. Remove. 


COOKING: 


1. Steam over boiling water іп steamer 1 hour. 
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STEAMED SPARERIBS WITH RICE FLOUR 
Fun Tsen Woo Siang Pai Gu: Anhwei 


- 


A. 114 lbs. spareribs F. l teaspoon sherry 
B. 2 teaspoons light soy sauce c. 2 tablespoons chopped scallion 
C. 16 teaspoon sugar н. 1 teaspoon chopped ginger 
D. 1 teaspoon salt 1. 14 cup rice flour 
Е. 1% teaspoon five spices powder 
PREPARATION: 
1. Cut A into 115-inch pieces. ш. Add I to A-H mixture, arrange on dish. 


п. Mix A, B, C, D, E, F, С, Н, let stand 1 hour. 


COOKING: 


1. Steam over boiling water 45 to 60 minutes. 


SPARERIBS CREAM OF RICE 
Fun Tsen Pai Go: General 


3 lbs. spareribs 

1 teaspoon salt 

1 tablespoon sherry 

14 teaspoon five spices powder (optional) 


pO WP 
wa Tom 


2 tablespoons light soy sauce 


PREPARATION : 


I. Cut A into bite-size pieces; steam 1 hour. IV. 


п. Mix B С, D, E, F with A. 
ш. Place С in paper bag and shake prepared A. 


COOKING: 


4 slices ginger, minced 

% cup Cream of Rice 

3 scallions, minced 

2 teaspoons vegetable oil 

14 teaspoon sesame oil (optional) 


Place A mixture in large bowl and garnish 
with H. Pour I, J over and place in steamer. 


1. Cover bowl with aluminum foil and steam 40 minutes. Serve. 


STEAMED SPARERIBS WITH PUMPKIN 
Nan Gwa Pai Gu: General 


A. lto 115 lbs. spareribs 

B. 1 tablespoon light soy sauce 

C. 2 teaspoons sherry 

D. 1 teaspoon salt H. 
E. 1 teaspoon sugar 

PREPARATION: 


І. Cut A into 115-inch pieces; mix with В, C, IH. 
D, E, and let stand 1 hour. IV. 


u. Mix A-E with F. 


COOKING: 


1. Steam A-H in steamer over boiling water 1 hour. 


15 cup rice flour 
115 cups pumpkin meat, sliced 
115 by ?4 inches 
15 teaspoon salt 


Mix G, H and place in dish. 
Arrange A-F mixture on top of G-H mix- 
ture. 
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STEAMED SPARERIBS WITH SALTED BLACK BEANS 
Dow Si Pai Gwut: Canton 


A. 2tablespoons peanut oil 

B. 2tablespoons salted black beans 
c. lclove garlic, minced 

D. llb. spareribs 

PREPARATION: 


I. Cut D into l-inch pieces. 


COOKING: 

1. Heat A in skillet until hot. 

2. Add B, C, fry 1 minute. 

3. Add D, E, F, G. Mix well; place on platter 


E. 1 teaspoon sherry 
Е. 1 teaspoon sugar 
c. 1 tablespoon light soy sauce 


suitable for steaming. 
Steam 30 minutes. 
5. Serve hot. 


> 


FRIED SPARERIBS 


Jien Pai Gwut: Canton 


A. peanut oil for deep frying D. 2 slices ginger, chopped с. 1 teaspoon sherry 

B. 115 lbs. spareribs E. 1 tablespoon light soy sauce Н. 1 egg white 

C. 1 tablespoon chopped scallion Е. 14 teaspoon salt І. 210 tablespoons cornstarch 
PREPARATION: 


I. Cut B into bite-size pieces. Cook 10 minutes 
in boiling water, drain, and save stock for 
other uses. 

п. Mix C, D, E, Е, С. Let B stand in mixture 


15 minutes, turning several times so that 


COOKING: 
1. Heat A to 325°. Deep-fry marinated B 2 min- 


utes. Drain on paper towels. 


meat is well mixed and soaks up most of 
sauce. 

ш. Beat Н, add I, and make a smooth paste. 
Pour over B, mix well. 


2. Serve with oyster sauce, or sweet and sour 


sauce. 


SPARERIBS WITH FROZEN BEAN CURD 
Pai Gwut Shiu Dung Dow Fu: Adapted 


A. 1 |b. spareribs 

B. 2slices ginger 

б Ж tablespoons light soy sauce 
D. 1 tablespoon sherry 
PREPARATION : 


1. Cut A into l-inch pieces. 


COOKING: 

1. Place A, B, C, D, E, F in saucepan. Add C, 
mix well. 

2. Bring to boil, cook 2 minutes. 


1 tablespoon brown bean sauce 
1 teaspoon sugar 
1 cup boiling water 


ZO om гш 


4 cakes frozen bean curd 


п. Cut each Н into 16 pieces. 


3. Lower heat, simmer 45 minutes. 


4. Add H, cook 10 more minutes. 
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SPARERIBS WITH DRIED BEAN CURD 
Pai Gwut Shiu Tiem Jook: Adapted 


Substitute 14 lb. (about 20 sheets) dried bean curd for Н. In Step II, soak curd 30 minutes in hot 
water, drain, and cut each sheet into 5 or 6 pieces. In Step 4, cook 25 to 30 minutes. 


SPARERIBS WITH CELLOPHANE NOODLES 
Pai Gwut Shiu Fun See: Adapted 


Substitute 1 oz. cellophane noodles for H. In Step II, soak noodles 30 minutes in hot water. In Step 4, 


cook 15 minutes. 


BAKED SPARERIBS WITH HOISIN SAUCE 


Hoisin Jiong Siu Pai Gwut: Canton 


A. isto 2 lbs; spareribs ED E tablespoons light soy sauce 
B. 1 clove garlic, minced F. 1 tablespoon sherry 

c. 2 tablespoons hoisin sauce c. 2tablespoons water 

D. 1 teaspoon salt 

PREPARATION: 


I. 
II. 


Mix В, С, D, Е, Е, C. 
Marinate А in B-G mixture a few hours (or 
overnight). 


COOKING: 


l. Bake in 375° oven one hour. 


ш. 


Line shallow pan with aluminum foil, spread 
ribs in pan, cover with another single layer 
of aluminum foil. 


2. Serve hot or cold. 


SWEET AND PUNGENT SPARERIBS 


Tiem Shwin Pai Gwut: Canton 


A. 2 lbs. spareribs H. 1 large tomato 
B. 1 tablespoon light soy sauce І. 8-о7. can pineapple chunks, with juice 
с. 1 tablespoon sherry J. З tablespoons sugar 
D. 1 teaspoon cornstarch к. З tablespoons vinegar 
E. peanut oil for deep frying L. 1 tablespoon light soy sauce 
F. 2 tablespoons peanut oil M. 2 teaspoons cornstarch 
с. 1 green pepper 
PREPARATION: 
1. Cut A into 114-inch pieces; cook 10 minutes ш. Add A, let stand 1 hour. 
with just enough water to cover; salt to IV. Cut G into small pieces. 
taste; drain. v. Cut H into 8 wedges. 
I. Mix B, C, D. vi. Mix I, J, K, L, M and set aside in bowl. 
COOKING: 


4. Add A, I-M and stir well; cook until mixture 
thickens. 


5. Serve hot with rice. 


l. Deep-fry A-D mixture in E until golden 
brown; drain. 

2. Heat Е; stir-fry С 1 minute. 

3. Add H, stir-fry 1 minute. 
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SWEET AND SOUR SPARERIBS 
Tang Tsu Pai Gu: Shanghai 


A. 2to 3 cups peanut oil 
B. lto 2 lbs. spareribs 
с. 1 tablespoon sherry 
D. З tablespoons sugar 
E. 3 tablespoons vinegar 
PREPARATION: 


I. Cut B into 1l5-inch pieces, mix with С, I. 

COOKING: 

1. Heat A to 325°, deep fry B pieces until golden 
brown (about 2 to 3 minutes or until ribs are 
done). 


ғ. З tablespoons catsup 

с. 1 tablespoon light soy sauce 
1 teaspoon cornstarch mixed with 
14 cup water 

I. 2teaspoons light soy sauce 


п. Mix D, E, F, С. Н thoroughly. 
2. Pour off excess A, leave B in pot. 


3. Add C-H mixture, bring to boil, cook over 
low heat 3 to 5 minutes. 


SWEET AND SOUR PINEAPPLE SPARERIBS 
Tien Swan Bo Lo Pai Gu: Peking 


A. 2cups peanut oil 

B. lto 1% lbs. spareribs 
с. 2cloves garlic 

D. 1 red-hot pepper 

E. 2small green peppers 
Е. l5 teaspoon salt 

с. lcup pineapple chunks 
PREPARATION: 


I. Cut each B into 144-inch pieces, cover with 
boiling water and cook 5 minutes; drain, 
dry with paper towel, mix with M and coat 
with N. 

COOKING: 

l. Heat A to 325?, deep fry B until golden 
brown (about 2 minutes), arrange on platter. 

2. Leave 1 tablespoon A in pan, add C and 


H. 2tablespoons brown sugar 
1. 3tablespoons vinegar 

J. 2 tablespoons light soy sauce 

к. 16 сирС pineapple juice 

L. ltablespoon cornstarch 

M. 15 teaspoon salt 

N. 4 cup cornstarch 


п. Pound C with side of cleaver, discard skin. 
ш. Wash D, E, discard stems and seeds, cut into 
cubes. 


3. Add D, E, stir-fry 1 minute, add Е. 
4. Add G, mix well and place around B. 
5. Mix H, I, J, K, L, stir over heat until thick- 


ened. Pour over B and serve. 


SPARERIBS WITH SZECHUAN SAUCE 
Yu Shiang Pai Gu: Szechuan 


brown. 
A. ltablespoon peanut oil 
B. llb. spareribs 
с. 1 tablespoon brown bean sauce 
D. 2 teaspoons light soy sauce 
E. 1 tablespoon sherry 
F. 2 teaspoons vinegar 


PREPARATION: 
I. Cut B into 114-inch pieces, mix with J, K, L. 


G. l teaspoon sugar 

1 tablespoon chopped scallion 
l teaspoon chopped ginger 

1 tablespoon light soy sauce 

1 clove garlic, minced 


косе н Ш 


] teaspoon cornstarch 


п. Mix С, D, Е, Е, С, H, I for sauce. 


COOKING: 


ПЕ 
2. 


Б de СУ Et te 


Heat А, stir-fry B 1 to 2 minutes. 

Add 1 cup water, bring to boil 1 minute, 
lower heat, and simmer 45 minutes or until B 
is tender. 
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3. Add C-I, turn up heat and stir well 1 minute 


or until gravy is almost gone. 


BITTER MELON SPARERIBS 
Fu Gwa Mun Pai Gwut: Canton 


2 cups peanut oil 

1 lb. spareribs 

2 tablespoons cornstarch 

2 cloves garlic, chopped 

1 tablespoon fermented salted black beans 
1 medium bitter melon 

1% teaspoon baking soda 


PREPARATION: 
1. Cut B into 1- to 2-inch pieces; coat each 


II. 


with C. 
Cut F into halves, discard seeds and pods; 
cut diagonally into slices 15-inch thick. 


COOKING: 


2. 


Heat А їо 325°, add B-C, deep fry 1 minute. 


Remove from oil onto dish. 


H. 


I 
J 
K. 
L 

M 


ш. 


1 tablespoon light soy sauce 

1 tablespoon sherry 

] teaspoon sugar 

] teaspoon salt 

1 cup water 

2 teaspoons cornstarch mixed with 
2 tablespoons water 


Place F, G in 3 cups boiling water, let cook 
] minute; drain. Place in cold water 15 min- 


utes; drain. Mix H, I, J, K, L. 


3. Add B and F, continue stirring 15 minute 


4. 


5. 


longer. 
Add H-L. Stir well. Cover and simmer 15 to 
20 minutes or until meat is tender. 


Thicken with M. 


STEAMED PORK BALLS 


Tsen Ro Jiu: General 


2. Drain A from pot, leaving 1 tablespoonful. 
Heat remaining A, add D, E and stir-fry a few 
seconds. 

A. 34 lb. ground pork 

B. 5 teaspoon salt 

C. lslice ginger, minced 

D. 3scallions, sliced 

Е. 21 tablespoons peanut oil 

Е. 4 dried black mushrooms 

с. б water chestnuts 

PREPARATION: 

І. Soak Е in warm water 15 minutes. Drain, 
chop fine. 
п. Chop С. 
ш. In large bowl, mix all ingredients except M. 
IV. Form into meatballs about 1 inch in diame- 
COOKING: 
1. Place platter of meatballs in steamer and 


steam 30 minutes. 


H. 


- Е == 


2. 


. Set each on serving 


115 tablespoons sherry 

1 teaspoon sugar 

2 tablespoons light soy sauce 
2 teaspoons cornstarch 

1 teaspoon heavy soy sauce 


2 egg yolks, beaten 


ter. Brush top of each with small quantity 
of M. 

g platter suitable for 
steaming. 


Remove and serve with dish of light soy 
sauce. 
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PORK BALLS WITH GLUTINOUS RICE (Pearl Balls) I 
Tsen Tsu Ro Chiu: Hupeh 


A. 11% cups glutinous rice р. 1 teaspoon salt с. 3 scallions, sliced 
B. 2eggs E. 1 teaspoon sugar н. 2 teaspoons cornstarch 
с. llb. ground pork ғ. 2 tablespoons light soy sauce І. 3 slices ginger, minced 
J. ltablespoon sherry 

PREPARATION: 

1. Wash A. Parboil in boiling water 5 minutes. v. Divide B-J mixture into small balls about 

Drain. 114 inch in diameter. 

п. Beat B slightly. vi. Roll each over A so that A adheres to and 
ш. Mix B,C, D, E, F, Gok P coats it completely. 

Iv. Spread A on large plate. уп. Set meatballs on serving platter suitable for 

steaming. 

COOKING: 
1. Place platter of meatballs in steamer and 2. Remove platter and serve on trivet. 


steam 1 hour. 


PORK BALLS WITH GLUTINOUS RICE (Pearl Balls) II 
Tsen Tsu Ro Chiu: Hupeh 


A. l cup glutinous rice D. ltablespoon light soy sauce c. legg 
B. 15 |b. ground pork E. 1 teaspoon sugar н. М teaspoon salt 
C. багу shrimp F. 15 teaspoon cornstarch 
PREPARATION: 
1. Wash A and soak in cold water 25 minutes. ш. Mix B, С, D, E F, G, H. 
Drain. IV. Take 1 teaspoonful B-H mixture and roll 
п. Wash and soak C in hot water 15 minutes; into ball; roll over A until well covered. Re- 
chop fine. peat until all of B-H is used. 
COOKING: 
l. Arrange meatballs on a plate and steam about 2. After steaming, the rice should have a pearl- 
one hour. like appearance. 


3. Serve hot or cold. 


PEARL MEATBALLS Approved Ulcer Recipe 
Tsen Tsu Ro Jiu: Hupeh 


Omit C. 
MEATBALLS WITH VEGETABLES 
Ju Yoke Yuan Ju Shiu Tsoi: Adapted 
A. 14 сир vegetable oil Е. 10 cup chicken broth 
B. 15 lb. ground pork с. 6 dried mushrooms 
бо leg н. З slices fresh ginger 
D. 7 water chestnuts, chopped 1. 34 lb. Chinese celery cabbage 
(or 4 tablespoons bread crumbs) J. 2tablespoons minced scallions 
E. 2teaspoons sherry K. salt to taste 


PREPARATION: 

1. Mix B, C, D, E. Make spoon-size balls. 

п. Soak С in hot water 20 minutes. Drain, sav- 
COOKING: 


l. Heat A in deep frying pan, add B-E mixture. 
Stir-fry 1 to 2 minutes. 
2. Add F, G, H, simmer covered 10 to 15 min- 


utes. 
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ing water. Remove stems; shred. 
ш. Cut I into 2-inch pieces. 


3. Add I, J. Cook 5 minutes covered. Add K. 


Serve hot. 


SHRIMP MEATBALLS WITH VEGETABLES 
Har Yoke Yuan Ju Bok Tsoi: Canton 


Substitute mixture of 14 lb. ground pork and 1% Ib. ground shrimp for В. 


SCALLOP MEATBALLS WITH VEGETABLES 
Kong Yu Chi Ju Bok Tsoi: Canton 


Substitute mixture of 14 Ib. ground pork and !4 Ib. ground scallops for B; add 14 teaspoon ginger 


juice. 


MEATBALL PUFFS WITH SWEET AND PUNGENT SAUCE 
Tien Swan Ro Jiu: Shanghai 


10 |b. pork tenderloin 

14 cup glutinous rice flour 

2 cups peanut oil for deep frying 
1 large green pepper 

1 cup pineapple chunks 

3 tablespoons vinegar 

115 tablespoons sugar 

3 tablespoons catsup 


nr fos hp oo ew Pp 


2 teaspoons cornstarch 


PREPARATION: 
І. Cut A into cubes, steam over boiling water 
9 minutes, drain. Mix with K, L, M and 
marinate 15 minutes. 


п. Mix B and №, О, P, Q, stir into a batter. 


COOKING: 


l. Dip A mixture into B batter and deep fry at 
350? until golden brown (about 2 to 3 min- 
utes) ; drain on paper towel. 


% cup E pineapple juice 

2 teaspoons light soy sauce 

2 teaspoons sherry 

1⁄4 teaspoon ground anise pepper 
14 cup flour 

1 teaspoon baking powder 

dash salt 


9 tablespoons water 


enro2B FA = 


ш. Wash D, discard seeds and stem, cut into 
cubes. 


IV. Mix Е, С, Н, I, J. 


2. Heat 1 tablespoon C, add D, stir-fry 15 sec- 


onds, add dash of salt. 


З. Add E, F-J, stir until thickened. 


4. Add A mixture, stir well and serve with rice. 
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PORK WITH PRESERVED KOHLRABI 
Tsu Ro Si Tza Tsai: Szechuan 


A. З tablespoons peanut oil 

B. 1% lb. shredded pork 

C. 2 teaspoons cornstarch 

D. 2slices ginger 

Е. l tablespoon chopped scallion 
PREPARATION: 


1. Chop D fine. 


п. Mix B, С, D, E, F well. 


COOKING: 
l. Heat A and B-F mixture. Stir-fry about 3 


minutes. 


2. Put G, H into same pan. Stir-fry 1 minute. 


S Fin ы ош TA 


aw Шоо ш 


HI. Combine І, J. 


1 teaspoon light soy sauce 

15 cup shredded preserved kohlrabi 
1 cup shredded bamboo shoots 

1 teaspoon sugar 

14 teaspoon salt 


Iv. Rinse and clean С. 


3. Add I, J to cooked mixture. Mix well and 


PORK ROLLS ON 
Ro Guen Bo Tsai: Peking 


l5 cup vegetable oil 
6 eggs 

2 scallions 

3 slices ginger 

1 lb. ground pork 

2 teaspoons sherry 
l5 teaspoon salt 


PREPARATION: 


I. 


Mince C, D; mix with E, F, G, H, I. 


COOKING: 


L. 


pons» 


Put 2 tablespoons A in 8-inch nonstick skillet. 
heat and spread; using low heat, add a cook- 
ing ladle of B, J mixture to form a skin about 
8 inches in diameter. Make 6 such skins. 


. Take C-I mixture and divide into 6 equal 


portions; put 1 portion onto each egg skin 


and roll 6 pork rolls. 


. Using medium heat. fry rolls in remaining A, 


serve. 


SPINACH 


dash black pepper 

2 teaspoons cornstarch 
15 teaspoon salt 

l qt. soup stock 

10-oz. package spinach 
14 teaspoon salt 


. Break B into bowl, add J, beat mixture 


slightly. 


turning to ensure even cooking. Add % cup 
K, cover and simmer 10 minutes; remove 
from skillet and allow to cool. 


. Place rest of K in skillet; bring to boil, add 


L, M. Be sure that L is completely covered. 
Scoop out L, drain: place in shallow bowl. 


. Slice rolls diagonally 14 inch thick, place 


neatly over L. 


FRIED PORK MEAT CAKES 
Jien Tsu Ro Bing: General 


1 cup peanut oil 
1 lb. ground pork 
3 water chestnuts 


l egg 


3 scallions, sliced 


F. 


er Fe 


1 slice ginger, minced 

14 teaspoon salt 

414 teaspoons cornstarch 

1 tablespoon light soy sauce 
14 teaspoon garlic powder 


PREPARATION: 
1. Place B in mixing bowl. 
п. Chop C fine. - 
ш. Mix C, D, E, F, G, H, I, J and add to В. 
Combine thoroughly. 


COOKING: 


1. Heat A in skillet to 375°. 
2. Add patties and cook until golden brown 


IV. 
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Form mixture into patties, each containing a 
heaping tablespoon of ingredients. 


(about 10 minutes). Turn repeatedly so that 


they are well done. 


3. Serve with duck sauce or light soy sauce. 


PORK STUFFED PEPPERS 
La Jiu Yiang Ju Yoke: Canton 


3 tablespoons peanut oil 

6 to 8 small green peppers 

1 lb. ground pork 

1 tablespoon chopped scallion 
2 slices ginger, chopped 


1 egg 


PREPARATION: 


mom wong 


1. Make a hole on top of each B; scoop out and 
discard seeds, and stems. 


u. Beat F slightly. 


COOKING: 
1. Heat A. Add B stuffed with C-J, stir-fry 1 


minute. 


2. Add K, L and remaining J. 


PAG ул Шо 


3. 


1 teaspoon salt 

1 teaspoon cornstarch 

1 teaspoon sherry 

2 tablespoons light soy sauce 
1 teaspoon sugar 

l5 cup chicken broth 


. Combine and mix C, D, E, F, G, H, I and 


1 tablespoon J. 


. Stuff B with C-J mixture. 


Remove to saucepan, bring to boil. 


4. Simmer 30 to 45 minutes. 


STEAMED CHINESE SAUSAGE WITH RICE 
Shang Tsong Fan: General 


A. 2cups cooked rice 
B. 2 Chinese pork sausages 
PREPARATION: 


I. Slice B into thin slivers. 


COOKING: 

1. Place A in serving bowl suitable for use in 
steamer. Steam 15 minutes. Remove. 

2. Distribute B evenly over A. Replace in 
steamer and steam 15 minutes over high heat, 


C. 
D. 


4 teaspoons light soy sauce 
1 teaspoon heavy soy sauce 


. Mix C, D. 


steam an additional 15 minutes over reduced 
heat. 


. Remove from steamer; add C-D; mix all in- 


gredients well. Serve. 
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STEAMED CHINESE PORK SAUSAGE WITH MINCED PORK 
AND WATER CHESTNUTS 
Lap Tsong Tsing Ju Yoke: Canton 


A. lb. ground pork F. ltablespoon light soy sauce 

B. 9 water chestnuts, chopped с. 215 teaspoon sugar 

C. l teaspoon cornstarch H. 16 teaspoon salt 

D. 2tablespoons water І. 1 Chinese pork sausage, minced 
Е. 3 drops sesame oil (optional) 

PREPARATION: 


1. Mix A, B; C, D, E, F, G, H well. 


COOKING: 

l. Flatten A-H in a flat serving dish suitable for 3. Place dish in steaming utensil and steam 25 
steaming. minutes. 

2. Sprinkle I on top. 4. Remove from steaming utensil. Serve. 


PEKING SMOKE ROLL 
Chuen Jien: Peking 


A. 1 teaspoon peanut oil c. ltablespoon chopped scallion (white only) 
B. 3 eggs н. 216 teaspoon chopped ginger 
C. 2 teaspoons cornstarch mixed with I. 1 teaspoon light soy sauce 
2 tablespoons water J. teaspoon five spices powder 
l5 teaspoon salt K. 1% teaspoon salt 
15 lb. ground pork L. sesame oil, as needed 
l egg white 
PREPARATION: 
1. Mix E, F, G, H, I, J, K well. п. Beat B. add C, D, mix thoroughly (makes 
about 1 cup mixture). 
COOKING: 
1. Grease bottom of 10-inch frying pan with A. mixture on each, fold skin, and make into a 
2. Heat over medium heat, add !4 cup B-D; 5-inch roll. 
tip pan so that egg mixture covers it evenly; 4. Place rolls on round cake rack and steam 
when skin is done (about 1 to 2 minutes), over boiling water 8 to 10 minutes. 
skin will slide off the pan. Make 4 egg skins; *5. Smoke rolls over sawdust for 5 to 10 min- 
add more oil to frying pan if necessary. utes, brush L on rolls, slice each into 4 or 
3. When skins cool completely, place 14 of E-K 5 pieces and serve. 


* Fire should burn in grill until only red coals (charcoal) remain. Cover coals with ashes. Sprinkle sawdust on 
coals so that it smokes but does not catch fire. If a flame appears extinguish it with a few drops of water. If 
not enough smoke is produced, add more sawdust. Place rolls on a wire rack and hold rack over smoke. If a charcoal 
grill is used, place aluminum foil so that it hangs down from hood, thereby cutting out air and allowing more concen- 


trated smoking. 
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SEARED PORK LIVER 
Sun Pien Tsao Tsu Gahn: General 


- 


A. 6 tablespoons peanut oil 

B. 14 lb. pork liver 

C. 1 teaspoon cornstarch 

D. 1 teaspoon sherry 

E. l% teaspoon pepper 

Е. 16 teaspoon salt 

с. 10 сир sliced bamboo shoots 
н. 1 scallion, chopped 
PREPARATION: 


1. Wash and clean B, remove any white veins 
and spots, slice B into long, thin pieces. 


COOKING: 

l. Heat A, stir-fry B-F 1 minute. Remove to a 
plate, leaving 2 tablespoons A in pan. 

2. Stir G, H, Lin same pan 1 minute. 


І. 3 slices ginger, shredded 
J. ltablespoon light soy sauce 
K. lclove garlic, chopped 
L. 2teaspoons sherry 
M. 1 teaspoon sugar 
N. 2 teaspoons cornstarch 
several drops sesame oil (optional) 


п. Mix B, C, D, E, F, thoroughly. 
ш. Mix J, K, L, M, №. 


3. Return cooked B-F to pan, add J-N, and stir 
1 to 2 more minutes. Add O. 


PORK LIVER WITH PEAS AND CLOUD EARS 
Ning Er Tsao Tsu Gahn: General 


Substitute 1 cup frozen peas and 2 tablespoons cloud ears for G. Wash cloud ears and soak in hot water 


15 minutes ( or until soft) ; discard water, and wash thoroughly. 


STIR-FRIED PORK LIVER 
Tsao Tsu Gahn: Shanghai 


A. ltablespoon peanut oil 

B. 2scallions 

C. l сир sliced bamboo shoots 
D. 4to 6 Chinese mushrooms 
Е. 14 cup peanut oil 

F. 15 bb. pork liver 
PREPARATION: 


1. Wash and clean F, remove any white veins 
and spots, cut into slices about 1 inch thick, 
dip in boiling water 30 seconds, drain. 

u. Mix F with G, H, I, J, K, L. 

COOKING: 

1. Heat А; add B, С, D, stir-fry % minute, re- 
move to dish. 

2. Heat E until smoking, add F-L, stir-fry 1 
minute, return B-D, mix well, and serve. 
Note: When stir-frying liver, the oil has to be 


1 tablespoon light soy sauce 
2 teaspoons sherry 
115 teaspoons cornstarch 


G 
H 
I 
J. 10 teaspoon sugar 
к. 14 teaspoon salt (or to taste) 
L 


dash pepper 


ш. Cut B into 115-inch pieces (white part only). 

IV. Wash D and soak in warm water 15 minutes 
or until soft, drain; discard stems, cut each 
into 3 or 4 pieces. 


very hot. As a safety measure, either turn off 
heat when adding liver (turning heat on again 
right away), or cover frying pan as soon as 
liver is added, and shake pan over heat. 
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PORK LIVER WITH ONIONS 
Yong Tsung Ju Gohn: Canton 


A. 6 tablespoons peanut oil с. 10 lb. onions 
B. 15 lb. pork liver н. 1 clove garlic, chopped 
C. 1 teaspoon sherry І. 1 tablespoon light soy sauce 
D. 1 teaspoon cornstarch J. 2 teaspoons sherry 
E. 18 teaspoon pepper к. 1 teaspoon sugar 
Е. 16 teaspoon salt І. 2 teaspoons cornstarch 
PREPARATION: 
1. Wash and clean B, remove any white veins ш. Slice each С 44-inch thick. 


and spots, slice B into long, thin pieces. IV. Mixed, doula, E 
п. Mix B, C, D, E, F thoroughly. 
COOKING: 


1. Heat A, stir-fry B-F 1 minute. Remove to 3. Return cooked A-F mixture to pan, add H-L 
dish, leaving 2 tablespoons A in pan. mixture, and cook 1 to 2 more minutes. 


2. Stir-fry G 2 minutes. 


YU SIANG KIDNEY 


Yu Siang Yao Hwa: Szechuan 


A. 14 cup peanut oil J. З teaspoons brown bean sauce 
B. 4 pork kidneys к. 2 teaspoons sherry 
C. 1 teaspoon salt L. l teaspoon sugar 
D. 1 cup shredded bamboo shoots M. 10 teaspoon salt 
E. 4 Chinese mushrooms х. 2teaspoons cornstarch mixed with 
F. 1 tablespoon chopped scallions 15 cup water 
с. 1 teaspoon chopped ginger о. 2 teaspoons vinegar 
н. 1 clove garlic, minced P. Chinese hot sauce to taste (optional) 
I. 2teaspoons light soy sauce Q. 2to3 tablespoons cornstarch 
PREPARATION : 
1. Wash and remove any outer membranes of B. ш. Mix B with 1 teaspoon К, dash salt and 
Split lengthwise and with sharp scissors re- pepper. 
move all the white veins; make tiny crisscross Iv. Place Q in paper bag, add B mixture and 
patterns on top, then cut each B into 8 to 10 shake until B pieces are coated with Q. 
slices. v. Wash D and soak in water 15 minutes; drain 
п. Rub with C, squeeze out any blood and rinse and shred. 


thoroughly with water. Drain. Add B to 1 qt. vi. Mix I, J, K, L, M, N, O. 
boiling water. Cook 1 minute. Drain. Dry 
between paper towels. 


COOKING: 
1. Heat A until smoking, then lower heat, add Н, stir-fry 1 minute. 
B, stir-fry 1 minute, remove to dish. 3. Add I-O, stir in B until all is mixed and 


2. Heat excess oil in same pan, add D, E, F, G, gravy has thickened. Add P if desired. 
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STIR-FRIED KIDNEY 
Tsao Yao Hwa: Shanghai 


A. 4tablespoons peanut oil - н. 2teaspoons sherry 

B. 1 сир sliced bamboo shoots L W teaspoon salt 

c. 2tablespoons dried cloud ears J. l teaspoon sugar 

р. lto2cloves garlic K. 1 teaspoon cornstarch 

E. 2 pairs pork kidneys L. 16 teaspoon sesame oil 

Е. 1 teaspoon salt M. dash pepper 

с. 2 teaspoons light soy sauce м. 2 scallions 

PREPARATION: 

I. Split E lengthwise, wash, remove all white ш. Mix E with G, H, I, J, K, L, M. 

veins and any outer membranes; make tiny IV. Cover C with hot water 30 minutes, discard 
crisscross patterns on top of E, then cut each water, and wash and clean C thoroughly. 
into 6 to 8 slices. Rub with F, squeeze out Then slice each into several pieces. 
any blood; rinse thoroughly with water, v. Using white part of N only, cut into 1- to 


drain. 


. Dip E in boiling water 12 minute, drain dry 


between paper towels. 


COOKING: 
1. Heat 1 tablespoon A, add B, С, N, stir-fry 4 to 


1 minute, remove to dish. 


2. Heat rest of A to smoking. Add D, stir once 


VI. 


115-inch pieces. 
Pound D with side of cleaver, discard skin. 


or twice, add E-M, stir-fry 1 minute. 


3. Add B, C, N, mix well; serve hot. 


STIR-FRIED KIDNEY WITH WALNUTS 
Heh Tao Yao Hwa: Peking 


A. 2 cups peanut oil E. legg 

B. 4 pork kidneys Е. 10 teaspoon salt 

C. 15 to l сир shelled walnuts с. dash pepper 

D. 1 teaspoon salt H. 2tablespoons cornstarch 

PREPARATION : 

I. Split B lengthwise, wash, remove all white ш. Add B to 1 qt. boiling water, cook 1 minute, 

veins and any outer membranes. Make tiny drain and dry between paper towels. 
crisscross patterns on top of B, then cut each IV. Beat E, mix thoroughly with F, G, H. 


II. 


into 8 to 10 slices. 
Rub with D, squeeze out any blood; rinse 
thoroughly with water, drain. 


COOKING: 


. Add B to E-H and coat each piece well. 
VI. 


Pour boiling water over C, let soak 1 to 2 
minutes, peel off skins to avoid bitter taste, 


and dry completely before frying. 


1. Heat A to 375°, deep fry prepared B until 
golden brown, drain on paper towel. 


2. Deep fry C until golden brown (about 14 to 1 


minute) in 325° oil; do not burn by over- 
frying. 

3. Mix fried B and C. May be served with 
Szechuan ground pepper. 
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KIDNEY IN PEANUT BUTTER SAUCE 


Hwa Sun Jiang Yaw Pien: Szechuan 


A. З slices ginger 

B. lscallion 

c. 2tablespoons sherry 

D. 2 pairs pork kidneys 

E. 2cups shredded iceberg lettuce hearts 

F. ltablespoon sesame sauce from 
Chinese grocery 

c. 2tablespoons peanut butter 


PREPARATION: 

I. Split D lengthwise, wash, remove any white 
veins and outer membranes; rub with 1 tea- 
spoon K, rinse with water; cover with cold 
water and soak 1 to 2 hours; drain, slice into 


COOKING: 

1. Add A, B, C to 1 qt. boiling water; boil 2 
minutes. 

2. Add D slices, continue stirring. When water 
boils, turn off heat and drain. 


н. 
1. 
J 
K. 
L 
M. 
N. 


1 teaspoon Chinese hot sauce or to taste 
1 tablespoon light soy sauce 

115 teaspoons sugar 

3 teaspoons salt 

1 tablespoon vinegar 

1 teaspoon sesame oil 

3 tablespoons water 


thin pieces, rub with 1 to 1% teaspoons К, 
rinse well and drain. 


. Mix F, G, H, I, J, L, M, N and steam over 


boiling water 5 minutes to soften into paste. 


. Arrange E on a plate, spread D on top. 
. Pour F-N over D and serve. 


RED-COOKED PORK STOMACH 
Hung Sao Tsu Du: Adapted 


A. 1 pork stomach 

B. 4 tablespoons light soy sauce 
с. 2 tablespoons heavy soy sauce 
D. 1 teaspoon five spices powder 
PREPARATION: 


E. 


F. 
G. 
H. 


2 teaspoons sugar 
1 scallion 

2 slices ginger 

l5 cup water 


1. If A is not ready to cook, wash well with 3 tablespoons salt and 15 cup vinegar; rinse with hot 


water; repeat 2 or 3 times until clean. 


COOKING: 

]. Put A in pot, add B, C, D, E, F, G, H. Bring 
to boil. 

2. Lower heat, simmer 214 hours. Add more 
water if necessary. 


3. 


Slice into bite-size pieces. Serve hot or cold 
with Chinese hot sauce (optional). 


GINGER PIGS' FEET 
Siu Ju Gyok: Canton 


1 to 2 lbs. pigs’ feet 
1 clove garlic 
1 chunk ginger, 34 inch long 


сше 


3 tablespoons wine vinegar 


E. 
IE: 
G. 


2 tablespoons sugar 
1 cup light soy sauce 
115 cups boiling water 


PREPARATION: 

I. Wash A and cover with water. Bring to boil 
and cook 1 minute. Discard water and wash 
A again. 

COOKING: 


1. Put all ingredients together in cleaned pot. 
Bring to boil, turn heat down and simmer 
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п. Pound B, С with back of cleaver. Discard B 


skin. 


215 hours or until tender. Add more boiling 
water as needed. Serve. Add gravy on rice. 


RED-COOKED PIGS’ FEET 
Hung Shiu Ju Giok: Adapted 


A. 2to 21% lbs. pigs’ feet cut as below 
B. lscallion (tied in a knot) 

C. lclove garlic 

D. lslice ginger, 14 inch thick 

E. 14 cup light soy sauce 
PREPARATION: 


1. Have butcher cut A into 115-inch pieces. 
п. Pound C with side of cleaver, discard skin. 


COOKING: 

1. Combine A, B, C, D, E, F, С, Н in pot, bring 
to boil, stir well; lower heat and cook 1 hour. 

2. Add I, stir well and cook over low heat 1 
hour longer. 


ғ. 2tablespoons sherry 
с. 1 teaspoon sugar 
2 cups chicken broth mixed with 
15 cup water 
І. 1 square red bean curd cheese (optional) 


ш. Wash D and pound with side of cleaver. 
Iv. Break up I. 


3. Serve with rice or noodles and plenty of 


gravy. 


PICKLED PIGS FEET 
Ba Wun Ju Sow: Canton 


A. 2lbs. pigs’ feet 
B. l cup sugar 


PREPARATION: 
I. Cut each A in half. 


COOKING: 

l. Put A in pot, cover with water and boil 115 
hours. 

2. Rinse in cold water and then soak in ice water 
(enough cold water to cover A, plus a tray of 


C. 2 сирѕ distilled vinegar 
D. 2tablespoons salt 


u. Mix B, C, D, place in saucepan and bring to 
boil. Cool. When cold, pour into jar. 


ice cubes) 3 hours. Change ice water once. 
3. Dry with paper towels. 
4. Put cooked cold A in B-D jar. Cover, refrig- 


erate 2 days. Serve. 


HOT PICKLED PIGS’ FEET 
Shwin La Ju Giok: Canton 


In Step II, add to B-D 4 pieces dried red-hot pepper, 1 clove garlic, 3 slices ginger. 
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JELLIED PIGS' KNUCKLES 
Dung Tee: General 


A. 2pigs' knuckles (115 lbs.) 
B. 2l5cups water 
C. lchunk ginger, 24 inch long 


PREPARATION : 

1. Cover A with cold water, bring to boil; con- 
tinue boiling several minutes. Discard water, 
rinse A and pot under cold water. 


COOKING: 

1. Cover A with B, bring to boil. 

2. Add C, D, cook 30 minutes. Scoop froth off 
top, discard. 

3. Add E, F, lower heat, simmer 2 hours. Dur- 


ing this time, turn A over every 30 minutes. 


D. 2 tablespoons sherry 
Е. 15 сир light soy sauce 
F. 1 tablespoon rock sugar 


п. Peel C skin; pound with back of cleaver. 


Remove A from pot, saving gravy (there 
should be about 1 cup gravy left). 

4. Bone A, chop very fine. Remove fat from 
gravy and add gravy to meat, mix well. 

5. Pour into loaf pan, refrigerate until jelled. 
Slice and serve. 


RED-COOKED PORK TONGUE 
Hung Sao Tsu Suh: General 


A. 2pork tongues (about 1 lb.) 
B. 1 tablespoon whiskey 

C. 1 star anise 

D. 16 teaspoon anise pepper 

E. 3 teaspoons sauterne 
PREPARATION: 


1. Place A in cold water and clean. Drain: place 
in pot; add boiling water to cover. Bring to 
boil, add B, boil 5 to 7 minutes. Drain and 


COOKING: 


1, Place prepared A in pot, add C, D, E, F, G, 
H, I, bring to boil, lower heat and simmer 45 
minutes. 


2 tablespoons light soy sauce 


F 
c. ltablespoon heavy soy sauce 
Н ШО teaspoons sugar 

I. 


1⁄4 cup water 


let it stay in cold water 1 minute. Slice off 
white skin. Wash and drain. 


2. Turn A over and simmer another 45 minutes, 
adding water if necessary. 
3. Chill, slice, and serve. 


BRAISED PORK TONGUE WITH BAMBOO SHOOTS 
Tsu Suh Sao Sun Pien: General 


1 pork tongue (about 1% lb.) 
1 tablespoon whiskey 

2 tablespoons peanut oil 

1 cup sliced bamboo shoots 


Fa o а я 


3 slices ginger 


1 scallion 
с. 1 tablespoon sherry 
H. l teaspoon sugar 

2 tablespoons light soy sauce 
J. 24 cup tongue stock 


PREPARATION: 
I. Place A in cold water and clean. Drain; place 


in pot; add boiling water to cover. Bring to 


boil, add B, boil 5 to 7 minutes. Drain and 


COOKING: 

l. Cover prepared A with water, bring to boil, 
lower heat and simmer 1 to 114 hours. Re- 
move À from pot and cut into thin slices. 


Serve soup. 


II. 
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let stay in cold water 1 minute. Slice off white 
skin. Wash and drain. 
Set aside J. 


. Heat C, add sliced A, and D, E, F, G, H, I, 


stir well. 


. Add J, mix well, cover and cook over low 


heat 25 to 30 minutes. Serve hot. 


SWEET AND SOUR BRAISED PORK TAIL 
Tiem Shwin Ju Mei: Canton 


A. llb. pork tail 

B. 2tablespoons light soy sauce 
c. 2tablespoons vinegar 

D. 1 tablespoon brown sugar 

E. 1 clove garlic, minced 
PREPARATION: 


I. Wash A well, cut into 1-inch pieces. 


COOKING: 


1. Combine all ingredients in cooking pot, bring 


to boil. 


F. 


G 
H. 
I 


2 


4 slices ginger, slivered 

1 tablespoon sherry 

1 tablespoon chopped scallion 
75 cup water 


Reduce heat, simmer 30 minutes or until A 


is tender. 


RED-COOKED FRESH HAM I 
Hung Sao Bing Tang Ti Pong: Shanghai 


A. 210 cup heavy soy sauce 
в. 2 tablespoons ѕһеггу 
с. l star anise 


PREPARATION: 
I. Clean and wash E thoroughly. 


COOKING: 


1. Bring 3 cups water in cooking pan to boil. 


2. Add A, B, C, D. Keep boiling. 


3. Add E, bring back to boil and cook in bub- 
bling A-D sauce 5 to 10 minutes; lower heat 
and simmer 2 hours (or until E is tender). 


D. 
E. 


1 tablespoon rock sugar 


21% lbs. fresh ham 


F. salt to taste 


. Turn E over 2 or 3 times during cooking so 
that it will absorb A-D sauce evenly. Add 
boiling water if necessary. 

. Add F, if necessary, after first hour of cook- 


ing. 
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RED-COOKED FRESH HAM II 
Nam Yu Ju Gyok: Canton 


A. 4tablespoons peanut oil D. lclove garlic C. 2teaspoons sugar 

B. ‘1 scallion E. 214 lbs. fresh ham н. 1 tablespoon sherry 

C. 2 slices ginger Е. 1 сир light soy sauce I. 1 square red bean curd cheese 
PREPARATION: 


I. Cut B into l-inch pieces. 
п. Pound D with back of cleaver, remove skin. 


COOKING: 


1. Heat A in saucepan. Stir-fry B, C, D a few 
seconds. 
2. Add E, F-I mixture, and brown a few min- 


ш. 


3. 


Mix F, G, H, I well. 


utes. 
Add 2 to 3 cups water, bring to boil. Lower 
heat, simmer 2 hours. 


COOKED HAM IN FRIED RICE 
Ho T wei Tsao Fan: General 


W 2 eggs 

B. 5 tablespoons peanut or vegetable oil 
C. lclove garlic, diced 

D. 1⁄4 cup diced onion 

PREPARATION: 


I. Run hot water over F 1 minute, drain. 


COOKING: 

1. Scramble A in 2 tablespoons B. Remove from 
pan. 

2. Heat remaining B in same pan, stir-fry C, D 
1% minute. 


доми 


= po 


1 cup diced cooked ham 

1 cup frozen peas 

4 cups cold cooked rice 

2 tablespoons light soy sauce 


Add E, stir-fry 1 minute. 
Add F, G, H. Stir 2 minutes. 
Add A and mix well, serve hot. 


FRIED FRESH HAM 


Go Sao Ti Pong: 


2 lbs. fresh ham 

1 tablespoon chopped scallion 
1 teaspoon chopped ginger 

1 clove garlic, chopped 


m аа 


1 tablespoon light soy sauce 


PREPARATION AND COOKING: 


I. Cover A with boiling water, simmer 1 hour; 
remove to dish, save water for soup. 
п. Mix B, C. D, E and rub over A. 
ит. Steam over boiling water until meat is tender 
(about 1 hour); remove A from juice and 


remove bone, if any. 


F. 

G. 

H. 
I. 


IV. 
. Deep fry in H at 350? until A is golden 


VI. 


Peking 
1 egg 
1 tablespoon cornstarch 
1 qt. vegetable oil 
anise pepper salt for dipping (see Index) 


Mix F, G well and dip A in mixture. 


brown (about 5 to 10 minutes). 
Cut into 2l5-inch by l-inch strips; serve 
with I. 


mo» Se и 
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SPICED FRESH PICNIC HAM 
Hung Sao Wu Siang Ro: General 


2 tablespoons peanut oil 

21% ]Ь. fresh picnic ham (shank half) 
2 tablespoons heavy soy sauce 

1 star anise 

10 teaspoon anise pepper 


COOKING: 


ls 


Heat A in 3-qt. saucepan. Brown all sides 
of B. 


. Add C, D, E, F, G, H, turn B in this mixture 


a few times. 


F. 


ww TO 


3. 


1 teaspoon sugar 

1 scallion 

4 slices ginger 

1 cup water (or meat broth) 
salt to taste 


Add I, bring to boil; lower heat, simmer 
until B is tender (about 2 hours). During 
this time, turn B over 2 or 3 times so that it 
will absorb juice evenly. Add water or broth 


if needed. Adjust with J. 


SPICED FRESH PICNIC HAM WITH HARD-COOKED EGGS 
Hung Sao Wu Siang Dan: General 


During last hour of simmering in Step 3, add to B 6 to 10 peeled, hard-cooked eggs in which several 
11%-inch slashes have been made around the middle portions. The eggs may be served as hors 


d 


оша ee Жок с 


oeuvres. 


HOT SPICED FRESH HAM 
Swan La Ti Pong: Szechuan 


3 tablespoons peanut oil 

3 slices ginger 

1 or 2 cloves garlic 

1 or 2 red-hot peppers 

2 green peppers 

214-lb. fresh ham, with skin (or %5 ham) 
14 cup light soy sauce 


PREPARATION: 


І. Place F in 2 qts. boiling water, bring back 
to boil, lower heat and simmer 115 hours or 
until skin is tender. Remove from pot and 
cool. 


п. Bone cooked Е and cut into 1%-inch pieces 


with skin on. 


COOKING: 


1. 


Heat А to smoking, add B, C, stir-fry 1⁄2 to 1 


minute. 


. Add р, E, stir-fry % minute, then remove 


to dish. 


. Heat excess oil, stir-fry F pieces, add G, H, 


VI. 


1 teaspoon salt 

1 cup chicken soup 

l scallion (white part only) , chopped 
3 tablespoons sugar 

14 cup vinegar 

2 teaspoons cornstarch mixed with 
Үд cup water 


. Cut each B into 4 pieces. 
. Pound C with side of cleaver, discard skin 


and chop. 


. Wash D, E, split open, discard seeds and 


cut into cubes. 


Mix J, K, L, M. 


stir 2 to 3 minutes longer. 


. Add I, bring to boil, cover and cook 3 to 5 


minutes. 


. Return B-E mixture, mix well. 


. Thicken with J-M ; serve hot. 
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FRESH HAM WITH SPINACH 
Bo Tsai Ti Pong: Shanghai 


A. 10 cup light soy sauce F. salt to taste 

B. 2tablespoons sherry с. 11% lbs. spinach, washed 

C. 1 star anise H. 2 teaspoons cornstarch mixed with 

D. 1 tablespoon rock sugar l5 cup water 

E. 215 lbs. fresh ham 

PREPARATION: 1. Clean and wash E thoroughly. 
COOKING: 

1. Bring 3 cups of water to boil in medium- so that meat will absorb sauce evenly; add 
sized pan. boiling water if necessary. 

2. Add A, B, C, D, and continue boiling 2 to 9. Add F after first hour of cooking. 

3 minutes. 6. Bring 2 to 3 qts. of water and 1 tablespoon 

3. Add E, bring back to boil and cook in salt to boil in another pot. 

bubbling sauce for 5 to 10 minutes; lower 7. Add С and turn off heat. 
heat and simmer 2 hours or until E is 8. Drain immediately. 
tender. 9. Arrange G in dish and place E on top. 
4. Turn E over 2 or 3 times during cooking 10. Thicken meat gravy with H. Pour over meat 
and serve. 
HAM STEAMED WITH WINTER MELON 
Ho Twei Tsen Dung Gwa: General 

A. 1-lb. slice winter melon C. 2 slices ginger, minced F. Chinese parsley (optional) 

B. 15 |b. cooked Virginia ham р. 2scallions, minced 

PREPARATION: 

1. Cut A into sections 114 inches long by 114 п. Slice B thin and cut into l-inch strips. Slip B 
inches thick. Remove skin. Make slit in back strips into slits in A pieces. Place on deep 
of each section but do not cut through. platter and sprinkle with C, D, E. 

COOKING: 


l. Steam prepared A for at least 20 minutes or until melon becomes translucent. Serve hot. 


STEAMED LITCHI HAM 


Tsing La-ee-tzee Fo Twei: Canton 


A. 2lbs. Smithfield ham c. 2 tablespoons cornstarch 

B. 2 tablespoons sugar р. 20-oz. сап litchis 

PREPARATION: 

1. Remove dark crust, and exterior fat from A; п. Cover A with water and boil 10 to 15 minutes 
wash and clean A. to remove saltiness; drain. 

COOKING: 


N 


l. Place A in bowl; spread B over A; steam 30 . Mix € with D; cook until sauce has thickened; 


minutes or until large bone is loosened. pour over A and serve. 


Sp mowo wm 
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VIRGINIA HAM WITH CHICKEN BREASTS 
Ring T wei Gee Pien: Peking 


3 tablespoons peanut oil 

1 lb. chicken breasts 

3 Chinese mushrooms 

1 oz. Virginia ham 

% cup diced bamboo shoots 
2 scallions 


3 slices ginger, chopped 


PREPARATION: 


1. Soak C in hot water 15 minutes. Drain, re- 


serving water. Remove and discard stems; 
cut C into 3 pieces each. 


п. Bone and slice B into pieces 2 by 2 by 4% 


COOKING: 


1. 


Heat А in frying pan; add prepared B, stir- 
fry 1 minute, add C, D, E, F, G, stir-fry 1 


H. 


SrA oS = 


III. 


IV. 


dash pepper 

1 teaspoon sugar 

salt to taste 

2 egg whites 

2 tablespoons cornstarch 
2 teaspoons sherry 


inches. 
Mix K, L, M with some C soak water; coat 
B with mixture. 


Cut D about size of B. Cut E similarly. 


more minute. Then add H, I and C water so 
that meat does not scorch. Adjust with J. 


GOLDEN HAM ROLLS 
Ho Twei Don Chuen: Hupeh 


A. 14 cup vegetable oil 

B. 8 eggs 

с. 2 lb. lean pork, minced 
D. 2% lb. ham, minced 

E. 3 slices ginger, minced 
F. 2scallions, minced 
PREPARATION: 


1. Cut J, separating stems from leaves, shred 
stems, and cut leaves into 114-inch squares; 
keep separate. 


COOKING: 


Де 


Put 2 tablespoons А in 8-inch nonstick skillet, 
heat and spread, using low heat; add a cook- 
ing ladle of B mixture to form a skin about 
8 inches in diameter. Make 8 such skins. 


. Divide C-J into 8 equal portions; put 1 por- 


tion onto each egg skin and roll 8 ham rolls. 


. Using medium heat, fry rolls in remaining À, 


turning to ensure even cooking. 


. Add 15 cup К, cover and simmer 10 minutes. 


Remove from skillet and allow to cool. 


гиен Шо 


9. 


6. 


dash pepper 

115 teaspoons cornstarch 
2 teaspoons sherry 

llb. celery cabbage 

1 qt. soup stock 

1 teaspoon salt 


. Mix C, D, E, F with G, H, I and stems of J. 
. Break B into bowl, add % of L; beat mix- 


ture slightly. 


Place rest of K in skillet; bring to boil, add 
saved J leaves and rest of L; bring to boil 
again 1 minute, or until J is just done. Spoon 
out pieces of J and drain; place in shallow 
bowl. 

Slice B-I diagonally in pieces 14 inch thick; 
place neatly over J. (B-I pieces should be 
golden-edged, with pink centers set over light 
green J base.) 
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BEEF WITH BITTER MELON AND SALTED BLACK BEANS 
Fu Gwa Gno Yoke Do Si Jiong: Canton 


2 tablespoons peanut oil 

2 tablespoons salted black beans 
2 cloves garlic, minced 

1% |b. beef 

] teaspoon cornstarch 

1 teaspoon light soy sauce 

2 teaspoons sherry 


Tom mon ш > 


14 teaspoon sugar 


PREPARATION: 
I. Slice D into thin, bite-size pieces. Mix E, F, 
G, H, I, J and marinate D in E-J 15 minutes. 
п. Wash К, cut in half lengthwise and discard 
seeds and pods. Cut K into 1/16-inch slices 
and parboil 315 minutes with 15 teaspoon 


COOKING: 

1, Put A in very hot skillet and bring to high 
heat. 

2. Add B-C mixture. Stir-fry rapidly 15 seconds 
to brown C. 

3. Add D and E-J. Stir-fry until D is browned 
slightly. 


I. 
J. 
K. 
E. 
M. 
N. 
О. 
Р: 


4. 


5. 


14 teaspoon peanut oil 

14 teaspoon salt 

1 bitter melon 

1 teaspoon light soy sauce 
15 teaspoon sugar 

2 scallions, sliced 

1 teaspoon cornstarch 

1 cup soup stock 


baking soda. Drain, rinse well; discard 
water. 


. Wash B and mash. 

. Mix B, C. Set aside. 

. Mix O, P. Set aside. Stir well before using. 
. Mix L, M, N. Set aside. 


Add K, stir-fry 2 minutes and add L-N; stir- 
fry well 2 minutes longer. 
Add O, P slowly. Stir-fry until sauce thickens 


and coats all ingredients well. 


BEEF WITH NOODLES AND BROWN BEAN SAUCE 
Jiang Bao Niu Ro Mein: Shanghai 


1 Ib. fresh noodles 

4 tablespoons peanut oil 

2 tablespoons yellow (or brown) bean sauce 
1 clove garlic, minced 

l5 teaspoon salt 

1 slice ginger, minced 


1 Ib. thinly sliced flank steak 


eoa wg oco E 


PREPARATION: 
1. Soak L in warm water 15 minutes; drain 
and slice thin. 
п. Mash C to a paste. 


H. 


c m 


115 tablespoons hoisin sauce 
15 teaspoon sugar 

1 tablespoon heavy soy sauce 
14 teaspoon salt 

5 dried black mushrooms 

34 cup water 


. Mix C, D, E, F. Set aside. 
. Mix G, H, I, J, K. Set aside 15 minutes. 


COOKING: 

1. Boil A 3 to 4 minutes. Drain. 

2. Put B in very hot skillet and bring to high 
heat. 

3. Add C-F and stir-fry rapidly 15 seconds to 
brown garlic slightly. 

4. Add G-K and sliced L. Stir-fry well, until 
beef is fully done (2 minutes). 
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5. Add M. Cover and cook 5 minutes over me- 
dium heat. 

6. Pour very hot tap water over A to heat. Drain 
well. 

7. Place A in serving dish and pour meat sauce 


over noodles. 


STIR-FRIED BEEF WITH SAUCE 
Tsao Niu Ro: General 


A. 2 tablespoons peanut oil 

B. 1 clove garlic, minced 

C. slice fresh ginger, minced 
р. 14 teaspoon salt 

E. 2% lb. flank steak 

F. 1 teaspoon light soy sauce 

с. 1 teaspoon sugar 
PREPARATION: 


I. Slice E very thin. 
п. Mix B, C, D. Set aside. 
ш. Mix F, С, Н. Set aside. 


COOKING: 


1, Put A in very hot skillet and bring to high 
heat. 

2. Add B-D. Stir-fry rapidly 15 seconds to 
brown B slightly. 

3. Add E. Stir-fry 1 minute. 


2 tablespoons sherry or gin 

1 tablespoon water 

1 tablespoon cornstarch 

1 tablespoon heavy soy sauce 


гй =з м Шш 


1 cup soup stock 
M. 2scallions, sliced 


IV. Mix I, J, K, L. Set aside. Stir well before 


using. 


4. Add F-H and stir-fry 1 minute. 
5. Add I-L slowly. Stir-fry until sauce thickens 
and coats all ingredients well. Do not cover. 


6. Serve, garnished with M. 


STIR-FRIED BEEF WITH BLACK MUSHROOMS 
Niu Ro Dung Gu: General 


Add 8 black mushrooms soaked in warm water for 15 minutes; drain, slice; add before Step 4. 


STIR-FRIED BEEF WITH GREEN PEPPERS 
Ching Jiao Tsao Niu Ro: Canton 


Parboil 2 cups thinly sliced green peppers, with seeds removed, in water for 3 minutes; rinse in cold 


water; drain; add before Step 4. 


STIR-FRIED BEEF WITH TOMATOES 
Niu Ro Tsao Fan Chieh: General 


Omit L; add 2 cups tomatoes (sliced diagonally into eighths) before Step 4. 


STIR-FRIED BEEF WITH BEAN SPROUTS 
Niu Ro Ya Tsai: General 


Add 4 cups bean sprouts before Step 4. 
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STIR-FRIED BEEF WITH MUSTARD GREENS 
Niu Ro Gai Lan: General 


Add 2 cups mustard greens before Step 4. 


STIR-FRIED BEEF WITH SNOW PEAS 
Niu Ro Sheh Do: General 


Add 12% cups pea pods before Step 4. 


STIR-FRIED BEEF WITH GREEN PEAS 
Niu Ro Ching Do: General 


Add 1 cup peas, fresh or frozen, before Step 4. 


STIR-FRIED BEEF WITH CAULIFLOWER 
Niu Ro Hwa Tsai: General 


Parboil 2 cups cauliflower in water for 3 minutes; add before Step 4. 


STIR-FRIED BEEF WITH OYSTER SAUCE 
Ho Yow Tsao Ngo Yoke: Canton 


Add 2 tablespoons oyster sauce and M to F-H mixture in Step 4. 


STIR-FRIED BEEF WITH ONIONS 
Niu Ro Yang Tsung: General 


Add 2 cups sliced onions before Step 3. 


STIR-FRIED BEEF WITH BAMBOO SHOOTS 
Niu Ro Dung Sun: General 


Add 1 cup finely sliced bamboo shoots before Step 4. 


RED-COOKED BEEF WITH CELLOPHANE NOODLES 
Hung Sao Ngo Yoke Fun See: Canton 


A. 4 lbs. beef shin (including bone) E. 1 cup water 

B. 6 tablespoons light soy sauce F. water to cover 14 of meat 
C. 1⁄4 cup sherry с. 2 о2. cellophane noodles 
D. 9 slices ginger, minced 

PREPARATION: 


I. Precook G by soaking in hot water 20 minutes. п. Mix B, C, D, E. Set aside. 


COOKING: 
1, Place A in heavy cooking utensil with cover. cook until tender (about 215 hours). Stir oc- 
2. Add B-E mixture. Cook over high heat 10 casionally to prevent sticking. 

minutes. Stir. 4. Add G. Simmer 10 minutes. Serve. 


3. Add F. Bring to boil. Turn heat to low and 
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RED-COOKED SHANK OF BEEF 
Hung Sao Niu Ro: General 


РЗ 


А. 2tablespoons peanut oil е. 15 cup light soy sauce 
B. 2-lb. shank of beef с. 1 teaspoon sugar 
c. 1 scallion H. 1 tablespoon sherry 
D. 3 slices ginger I. salt, pepper to taste 
Е. 2 cloves garlic J. water to cover B 
PREPARATION: 
I. Cut B into bite-size pieces. ш. Pound E with side of cleaver, remove skin. 


п. Cut C into 1-inch pieces. 


COOKING: 

1. Heat A in saucepan. Stir-fry B, C, р, E 1 3. Add J. Bring to boil, lower heat, and simmer 
minute. until tender (about 2 to 3 hours.) Add more 

2. Add F, G, H, I, stir well. boiling water if necessary. 


COLD CUT SHANK OF BEEF 
Hung Sao Niu Ro: General 


Place whole, uncut B in saucepan, cook with other ingredients until done. Then cool, slice thin, and 
serve cold. 


RED-COOKED SHANK OF BEEF WITH CARROTS 
Hung Lo Bo Hung Sao Niu Ro: General 


Wash and peel 1 bunch carrots. Cut into bite-size pieces. In Step 3, after B has cooked 215 hours, add 
carrots, cook another 30 minutes. Serve with gravy on rice. 


RED-COOKED SHANK OF BEEF WITH POTATOES 
Yang Yu Hung Sao Niu Ro: General 


Substitute 1 lb. potatoes for carrots immediately above. Peel potatoes, cut into bite-size pieces, and 
cook 15 minutes. 


STEAMED BEEF 


Fun Tsen Niu Ro: Szechuan 


A. llb. beef tenderloin F. 1 teaspoon sesame oil 
в. 116 tablespoons light soy sauce с. l teaspoon chopped ginger 
с. 1 tablespoon brown bean sauce H. 15 teaspoon salt 
D. 1 teaspoon sugar I. 2 tablespoons water 
E. 1 tablespoon sherry Ј. 18 cup rice flour 
PREPARATION: 
I. Slice A against the grain into thin pieces, mix minutes. 

with B, C, D, E, F, G, H, I and marinate 30 п. Mix A-I well with J in dish. 
COOKING: 


1. Steam in steamer over boiling water 30 to 45 minutes or until beef is tender and soft. Serve hot. 
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STEAMED BEEF WITH PUMPKIN 
Nan Gwa Niu Ro: Szechuan 
Add 11% cups peeled, sliced pumpkin in 114- by 34-inch pieces, mixed with 14 teaspoon salt and 2 tea- 
spoons butter or margarine. Arrange pumpkin pieces in dish and place A-J mixture on top of pump- 
kin. In Step 1, steam in steamer 30 to 45 minutes or until pumpkin is soft. 


STEAMED BEEF WITH SWEET POTATO 


Fun Tsen Tien Sao Niu Ro: Szechuan 


Add 2 sweet potatoes (about 1% to 1 1Ь.), peeled and cut into bite-size pieces. Mix with 14 teaspoon 
salt and 2 teaspoons margarine, arrange on dish and place A-J mixture on top of sweet potato. 


BROILED STEAK, MANDARIN STYLE 
Sao Niu Pa: Peking 


A. 2cloves garlic E. ltablespoon sugar 

B. 6 slices ginger F. lteaspoon peanut oil 

C. 2scallions с. salt, pepper to taste 

D. 3tablespoons light soy sauce н. 1 flank or sirloin steak 

PREPARATION: 
1. Chop A, B, C very fine. ш. Marinate Н in sauce mixture half a day. 
II. Combine A, B, C, D, E, F, G, mix well. IV. Preheat broiler. 

COOKING: 


1. Broil H 5 to 8 minutes on each side. 


STEAK KEW 
Ngo Pa Kew: Canton 
A. З tablespoons peanut oil ғ. 1 tablespoon chopped scallion 
B. 8to 10 Chinese mushrooms с. ltablespoon oyster sauce 


с. l5 lb. filet mignon or other steak (if less н. l tablespoon light soy sauce 
expensive cut is used, sprinkle with 14 tea- І. 10 teaspoon sugar 
spoon meat tenderizer and let stand for 5 J. 2 teaspoons cornstarch 
minutes before cutting) к. 14 |b. snow peas 

р. 1 clove garlic, chopped L. 10 teaspoon salt 


E. 2slices ginger, shredded 


PREPARATION: 
I. Cut C into l-inch cubes; mix with D, E, Е, ш. Remove and discard tips of К; wash and 
G, H, I, J; marinate 15 to 30 minutes. drain. 
п. Rinse B; cover with warm water and soak for у. Add К to 1 quart of boiling water, stir well. 
15 minutes or until soft. Drain and quarter. When water boils again, remove from heat, 
drain, and run cold water over pea pods. 
COOKING: 


1. Heat A, add B, stir-fry 15 to 1 minute. 3. Add K, mix well. 5. Pour onto dish and serve hot. 
2. Add C-J, stir-fry 1 to 2 minutes. 4. Stir in L. 
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STEAK WITH ONIONS 
Yang Tsung Niu Ro: General 


= 


3 tablespoons peanut oil 
] medium onion, sliced 
1 clove garlic, minced 


co Oma un 


3 slices ginger, minced 
PREPARATION: 
І. Slice С into thin, bite-size pieces. 
COOKING: 
1. Put A in very hot skillet and bring to high 
heat. 
2. Add B-F and stir-fry until onions are tender. 


п. Mix B, C, D, E. 


Е. l teaspoon salt 
ғ. ltablespoon light soy sauce 
c. 10 lb. flank steak 


н. 2 teaspoons cornstarch 
ш. Mix F, G, H. 


3. Add F-H. Stir-fry until brown on outside but 
slightly rare inside. Serve. 


BROILED STEAK WITH PEPPER 
Kow Ngo Pai: Adapted 


1 to 115 lbs. boneless top sirloin steak 
1 clove garlic, chopped 

4 slices ginger, chopped 

2 scallions (white part only), chopped 
3 tablespoons light soy sauce 


Bmp Oo DP 


2 teaspoons sugar 
PREPARATION: 

I. Sprinkle K on A; rub in. 

п. Mix B, C, D, E, F, С. Pour over A, marinate 
2 to 3 hours. 


COOKING: 
1. Place marinated A 1 inch below broiler, broil 
9 to 7 minutes each side, remove to dish. 


2. Heat H, add I, stir-fry 14 to 1 minute, add J 


с. lteaspoon peanut oil 
н. 2 teaspoons peanut oil 
1 to 2 green peppers 
J. dash salt 
14 teaspoon meat tenderizer 


ш. Line pan with aluminum foil, place A on 
foil. 

IV. Cut I diagonally in 14-inch slices. Discard 
seeds. 


and mix with juice of A. 
3. Cut A into 8 to 10 pieces, place around plate 
with I in middle. 


PINEAPPLE STEAK 
Bo Lo Niu Ro: General 


3 tablespoons peanut oil 
1% lb. beefsteak 

1 teaspoon peanut oil 

2 teaspoons cornstarch 


s BLAN с 


1 tablespoon light soy sauce 
Е. 1 teaspoon sugar 
PREPARATION: 
I. Cut B into thin slices; mix well with C, D, 
IR. 
COOKING: 
1. Heat A; add B-F and С, Н; stir-fry 1 to 115 


minutes. 


6 slices ginger, shredded 
1 scallion 


2 814 -02. cans sliced pineapple 


G 
H 
I 
J. 1 tablespoon sherry 
K. salt to taste 

L. 12 toasted almonds 

п. Cut H into 115-inch pieces. 

ш. Drain I and cut each ring into 6 pieces. 


2. Add I, J; stir well. 
3. Add K; garnish with L and serve. 
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PAPER-WRAPPED STEAK 
Tze Bao Ngo Pa: Canton 


1 lb. sirloin or porterhouse steak 
6 scallions 

2 cups peanut oil 

10 slice ginger, minced 


e p PHH i 


3 tablespoons light soy sauce 
F. lteaspoon heavy soy sauce 
PREPARATION: 
I. Slice A into l-inch cubes: place іп bowl. 
п. Mix D, E, Е, С, Н, I, J, К and pour over А 
COOKING: 
1. Wrap 2 or 3 pieces of A in aluminum foil 
with 2 or 3 sections of B. 
2. Heat C to 370° and deep fry packages 5 to 7 
minutes. 


с. 1 teaspoon duck sauce 
H. 1 teaspoon salt 
I. 1 teaspoon sugar 
J. 14 teaspoon garlic powder 
к. 1 tablespoon gin 


in bowl; mix well; set aside 30 minutes. 
ш. Cut B into thirds. 


3. Serve hot in foil wrapping (to be unwrapped 
at table). 


PEPPER STEAK 
Ching Jao Tsao Niu Ro: General 


3 tablespoons peanut oil 

1 lb. flank steak 

2 green peppers 

2 tablespoons water 

1 tablespoon light soy sauce 


п юш тб u 


1 teaspoon oyster sauce 
PREPARATION: 
I. Cut B into narrow strips about 2 inches by 
14 inch, against the grain. 
II. Cut C into strips. Discard seeds. 
COOKING: 
1. Heat A in skillet until hot. 
2. Add B and stir-fry 1 minute. Remove and set 


aside. 


1 tablespoon sherry 
2 teaspoons cornstarch 
15 teaspoon sugar 


1 scallion, chopped 


пла н.а 


4 slices ginger, shredded 


nr Mix B with E, F, G, H, I, J, K. Let stand 


15 minutes. 


. Using the same pan, add C and stir. 
. Add D, cover and simmer 14 minute. 
. Add E-K mixture, stir 1 minute and serve. 
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TOMATO SAUCE STEAK 
Kieh Tsup Ngo Yoke: Canton 


14 cup peanut oil 

15 lb. beefsteak, shredded 
1 onion 

1 cup peas 

2 teaspoons sherry 

3 tablespoons catsup 


qu тиг e) г 


1 teaspoon sugar 


Н. 15 teaspoon salt 
І. 14 to l5teaspoon sesame oil, or to taste 
J. legg white 
к. 2 teaspoons cornstarch 
І. 1 teaspoon salt 
M. 15 teaspoon sugar 
х. 1 teaspoon peanut oil 


PREPARATION: 


1. Mix B with J, K, L, M, N. 


+ 


COOKING: 


ШЕ 


Heat 3 tablespoons A, add prepared В, stir-fry 


2 minutes, remove to dish. 


II. Peel C and dice into 14-inch cubes. 
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ш. Mix F, G, H, I. 


2. Heat 1 tablespoon A, add C, D, stir-fry 1 min- 


ute, add E, stir well. 
3. Return B and add F-I; mix well and serve. 


FLANK STEAK WITH OYSTER SAUCE 
Ho Yow Ngo Yoke: Canton 


A. 2tablespoons peanut oil с. 2 teaspoons cornstarch 

B. 1% Ib. flank steak н. 1% slice ginger, minced 

с. ltablespoon oyster sauce І. 15 teaspoon salt 

D. 1 tablespoon sherry J. 115 teaspoons light soy sauce 
E. l% teaspoon sugar к. 1 teaspoon heavy soy sauce 
F. 1 clove garlic, minced L. 2scallions, sliced 
PREPARATION: 

I. Cut B into bite-size pieces 18 inch thick. ш. Mix J, К. Set aside. 

п. Mix C, D, E, F, С, Н, I. Set aside. 
COOKING: 
1. Put A in very hot skillet and bring to high 3. Add C-I and stir-fry until B is nearly done 

heat. (center remains rare). 


2. Add B. Stir-fry until meat turns light gray 4. Add J, K. Stir well. 


color. 5. Serve with garnish of L. 
GRILLED STEAK WITH OYSTER SAUCE 
Ho Yow Shiu Ngo Pa: Canton 
A. 2 bs. steak c. 1 tablespoon oyster sauce E. 1 teaspoon sherry 
B. 1 to 2 cloves garlic D. 3 tablespoons light soy sauce 
PREPARATION: 


I. Preheat broiler. 
п. Place A on aluminum foil. 


Iv. Mix B, C, D, E. Smear half on one side of A, 
using a fork to scratch surface. Repeat on 
ш. Crush B with press or cleaver, remove skin, other side. 


and mince. 


COOKING: 


1. Broil each side of A 6 to 7 minutes. For very If broiled in oven, remove oil accumulation to 


thick steaks, broil each side 1 more minute. avoid flash fires. 


GRILLED CHICKEN WITH OYSTER SAUCE 
Ho Yow Shiu Gai: Canton 


Substitute chicken for A, and add 2 tablespoons peanut oil to B-E in Step IV. 
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STEAK LO MEIN 
Ngo Yoke Lo Mein: Canton 


A. 4tablespoons peanut oil 

B. 1% lb. flank steak 

C. 2slices ginger, minced 

D. 1 scallion, minced 

E. 2teaspoons cornstarch 

Е. 10 teaspoon sugar 

c. ltablespoon light soy sauce 
PREPARATION: 


I. Cook K as directed on package. Drain. 
п. Slice B against the grain in thin pieces 2 


inches long. 


COOKING: 

1. Heat A in frying pan. Stir in B-G mixture, 
stir-fry 1 to 2 minutes. Remove from pan. 

2. Put H, I in same pan. Stir and add 14 cup 


water, lower heat and cover. Cook 2 minutes. 


H. llarge carrot, shredded 
І. 2stalks celery, shredded 
J. 11% cups bean sprouts 
(or shredded cabbage) 
15-lb. package thin spaghetti 
L. ltablespoon light soy sauce 
M. 16 teaspoon salt 


ш. Shred Н, I. 
iv. Mix B,C, D; E, F,G. 
v. Mix D; M. 


3. Add J, stir a few seconds. (If cabbage is used, 
add in Step 2 with H, I.) 

4. Add cooked K. Stir well and cook 2 minutes. 

9. Add L, M and B mixture. Mix well and serve. 


YU SIANG STEAK 
Yu Siang Niu Ro Si: Szechuan 


A. 6 tablespoons peanut oil 

B. ].lb. flank steak 

C. ÓOstalks asparagus, chopped 
D. 1 scallion, chopped 

Е. 2 slices ginger, chopped 

F. lclove garlic, minced 

с. 4 teaspoons light soy sauce 

H. 2teaspoons brown bean sauce 
I 10 teaspoon salt 

PREPARATION: 


I. Slice B across grain, 3/16-inch thick, sprin- 
kle on N and mix well; let stand at room 
temperature 14 hour, then mix with O, P and 
2 teaspoons A. 


COOKING: 

1. Heat remaining A. add prepared B, stir-fry 1 
to 2 minutes; remove to dish and pour excess 
oil back. 

B. Add C, D, E, F, stir-fry 1 minute. 


J. 115 tablespoons sherry 

K. 4 teaspoons vinegar 

L. 2 teaspoons sugar 

M. 11% tablespoons cornstarch mixed with 
14 cup water 

N. 1⁄4 teaspoon meat tenderizer 

о. ltablespoon light soy sauce 

P. 2 teaspoons cornstarch 

Q. Chinese hot sauce (optional) 


п. Bring 1 quart water to boil, add C and par- 
boil 2 or 3 minutes, drain. 


in. Mix G, H, L J, K, L, M. 


3. Return prepared B to pan, stir-fry 1 minute. 
4. Add G-M mixture, stir until thickened. 
5. Add Q to taste; serve hot. 
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STIR-FRIED STEAK WITH GREEN PEPPERS AND TOMATOES 
Jiao Cheh Niu Ro: General 


A. 3tablespoons peanut oil 

B. lclove garlic 

C. lscallion, white part only, chopped 
D. 4slices ginger 

E. 14 teaspoon salt 

Е. 1% lb. flank steak 

с. 2 medium tomatoes 

H. 2 medium green peppers 
PREPARATION: 


І. Slice F into strips 16 inch by 115 inches. 
п. Cut each G into 10 wedges. Slice each H 
diagonally after discarding seeds. 
ш. Peel I, cut in half, slice thin. 


COOKING: 

1. Heat A. Add B, C, D, E, stir-fry a few sec- 
onds. 

2. Add F slices, stir-fry 1 minute. 

3. Add G-I, stir-fry 1 more minute. 


OZER PAG ygu 


IV. 


] medium onion 

1% teaspoon sugar 

2 teaspoons sherry 

2 teaspoons light soy sauce 
16 teaspoon black pepper 
14 cup bouillon 

1 tablespoon cornstarch 


Pound B with back of cleaver, discard skin; 
then chop. 


. Slice D into long, thin pieces. 
. Mix J, K, L, M, N. 
. Mix O with 2 tablespoons cold water. 


4 Add J-N. Keep stirring until all ingredients 


are well mixed. 


9. Add O, stir until gravy thickens. Serve hot 


with rice. 


STIR-FRIED STEAK WITH CARROTS, PEAS, MUSHROOMS, AND PEPPERS 
Niu Ro Tsao Ching Tsai: General 


A. З tablespoons peanut oil 

B. 14 lb. flank steak 

с. 16 teaspoon sugar 

р. 2 teaspoons sherry 

E. 2 teaspoons light soy sauce 
F. 1 carrot, diced 
PREPARATION: 


I. Slice B into pieces 14 inch by 115 inches. 
n. Mix B thoroughly with C, D, E, and 1 tea- 
spoon K. 
ш. Parboil F 2 minutes. 


COOKING: 
1. Heat A. Add B-E, stir-fry 1 minute. Remove 


to dish, pouring excess oil back into pan. 


2. Add F, G, H, I, stir-fry 2 minutes. Add J. 


Aw = Fo 


1 cup frozen peas 

1 green pepper, diced 

14 cup canned sliced mushrooms 
salt, pepper to taste 

3 teaspoons cornstarch 


. Defrost G. 


. Drain I. Save I water, and mix with remain- 


ing K. 


3. Return B-E mixture to pan, mix well. Stir 1 


minute. Thicken with I water and K mixture. 
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BEAN SAUCE STEAK WITH PUMPKIN 
Fun Tsen Nan Gwa Niu Ro: Szechuan 


A. 11Ь. beef flank steak H. W teaspoon salt 

B. 11% tablespoons light soy sauce I. 2 tablespoons water 

C. 1 tablespoon brown bean sauce J. 16 cup rice flour 

D. 1 teaspoon sugar K. l pumpkin 

Е. 1 tablespoon sherry І. 10 teaspoon salt 

Е. 1 teaspoon sesame oil м. 2 teaspoons butter or margarine 
с. 1 teaspoon chopped ginger 

PREPARATION: 

1. Slice A against the grain into thin pieces, ш. Peel К and discard skin; cut К into 115- by 
mix with B, E, F, G, H, I and marinate 30 34-inch slices until 1144 cups are obtained; 
minutes. mix with L and M. 

п. Mix A-I well with J in a dish. IV. Arrange K pieces in a dish. 

v. Place A mixture on top of pumpkin. 
COOKING: 


Steam in steamer 30 to 45 minutes or until K is soft. 


PAPER-WRAPPED BEEF 
Tze Bao Niu Ro: Szechuan 


A. Yó]b. beef tenderloin or steak D. 14 сир Cream of Rice 
B. 4 slices ginger, chopped E. Chinese hot sauce to taste 


G2 tablespoons oyster sauce 


PREPARATION: 
I. Slice A into small pieces. ш. Divide mixture into several portions. Wrap 
п. Mix B, C, D, E, add A, and marinate 30 min- each in waxed paper (shaped like small en- 
utes. velope). 
COOKING: 


1. Steam 30 to 45 minutes over hot water. Serve. 


PAPER-WRAPPED BEEF Approved Diabetic Recipe 


ze Bao Niu Ro: Szechuan 


A. 14 lb. steak D. 1% teaspoon salt 
B. 2 teaspoons oyster sauce E. Chinese hot sauce to taste 
C. 1% teaspoon chopped pickled or fresh ginger r. 2tablespoons rice flour or Cream of Rice 
PREPARATION: 
I. Slice A into small pieces. ш. Divide into 4 portions. Wrap each in waxed 
п. Mix all ingredients and marinate 15 hour. paper (shaped like small envelope). 
COOKING : 


Steam over boiling water 45 minutes. Serve. 


Jiang Sih Niu Ro: 
A. 2tablespoons peanut oil , H. 
B. 11% cloves garlic, mashed 
с. llb. flank steak 1. 
р. 2tablespoons peanut oil Ji 
Е. Yo cup thin slices fresh ginger root K. 
Е. ltablespoon salt Б. 
c. 2tablespoons light soy sauce M. 
PREPARATION: 
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BEEF WITH GINGER 


I. Slice C into thin, bite-size pieces. 
п. Mix E and F. Stir well. Let mixture stand 15 


minutes. Wash ginger thoroughly under cold 


COOKING: 


I. 


Niu Ro Tsao Fan 

А. 2 eggs F. 
B. З tablespoons peanut or vegetable oil G 
с. 1 clove garlic, diced H. 
D. 1 small onion, diced I 
E. 1 cup diced roast beef 
PREPARATION: 
I. Pour hot water over F for 1 minute, drain. 
COOKING: 
1. Scramble A in 2 tablespoons B; set aside. 3 
2. Heat remaining B in same pan, stir-fry C, D 4. 

15 minute. 5 


Put A in very hot skillet and bring to high 
heat. 


. Add B. Stir-fry rapidly 15 seconds to brown 


B slightly. 


. Add C. Stir-fry until nearly done—leaving 


center rare. 


. Remove B-C from skillet to another con- 


tainer. Set aside. 


III. 


9 


General 


1 teaspoon rice wine ог 

1 tablespoon sherry 

2 teaspoons sugar 

2 teaspoons cornstarch 

4, cup soup stock 

2 teaspoons heavy soy sauce 
4 scallions, sliced 


water (to remove 'hotness"). Drain. Set 


aside. 
Mix G, H, I, J, K, L. Set aside. Stir well be- 


fore using. 


. Add D and heat well. 
. Add E-F. Stir-fry 3 minutes. 
. Add G-L mixture and stir until sauce thick- 


ens. 


. Replace B-C and mix well to be sure sauce 


coats all ingredients well. 


Garnish with M. 


ROAST BEEF FRIED RICE 


General 


1 cup frozen peas 

4 cups cold cooked rice 

2 tablespoons light soy sauce 
Salt and pepper to taste 


. Add E, stir-fry 1 minute. 


Add F, G, H, I. Stir 2 minutes. 


. Add A and mix well, serve hot. 


ROAST TURKEY OR CHICKEN FRIED RICE 

Gee Si Tsao Fan: General 
Substitute leftover roast turkey or chicken for E. In Step 4 add 4 cup canned sliced mushrooms, 
drained. 
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BAKED CHUCK STEAK 
Kow Tsung Shiang Niu Ro: General 


A. 1%- to 2-lb. chuck steak (center cut) E. 1 tablespoon light soy sauce 
B. 2 medium onions F. 11% tablespoons oyster sauce 
c. 4 to 6carrots c. 110 tablespoons sauterne 
D. llb. potatoes н. 1 teaspoon sugar 
PREPARATION : 
I. Line a rectangular cake pan with a piece of v. Mix E, F, G, H and pour over A. Marinate 


aluminum foil. Place A on foil. 


. Peel B and cut into slices. 
. Peel C and cut into bite-size pieces. 
. Peel D and cut each into 8 pieces. 


COOKING: 
1. Preheat oven to 350°. Bake 1 hour 45 minutes or until meat is tender. Remove foil during last 


15 minutes. Serve. 


15 minutes, turning A over 2 or 3 times. Ar- 
range B on top of A; place C, D around A. 


Cover the pan with another piece of foil. 


CURRIED BEEF 
Ja Li Niu Ro: General 


A. З tablespoons peanut oil E. 2 cups water 
в. 1 medium onion, chopped F. 2 medium potatoes 
C. 1 to 2 teaspoons curry powder с. 1 teaspoon salt 
D. 1 lb. beef chuck H. }5 teaspoon sugar 
PREPARATION: 
1. Cut D into bite-size pieces. п. Cut F into bite-size pieces (cover with cold 
water until ready to cook). 
COOKING: 
1. Heat A, add B, stir-fry 1 minute. 4. Add E, bring to boil. Lower heat, simmer un- 
2. Add C, mix well. til D is tender (1 to 2 hours). 
3. Add D, stir 1 to 2 minutes. 5. Add F, G, H, mix well, and cook 15 more min- 
utes. 
CURRIED BEEF Approved Diabetic Recipe 
Ga Li Gno Yoke: Canton 
A. 1 tablespoon peanut oil E. lcup water 
B. 2teaspoons chopped onion Е. l medium potato 
6. 1 teaspoon curry powder c. l5 teaspoon salt 
р. 1% lb. beef chuck 
PREPARATION: 
1. Cut D into bite-size pieces. II. Peel F and cut into bite-size pieces. 
COOKING: 
1. Heat A, stir-fry B 1 minute. 3. Add E, bring to boil, lower heat and simmer 


until D is tender (1 to 2 hours). 
Add F, G and cook 15 minutes. Add a bit of 


water, if necessary. 


2. Add C, mix well; add D and continue stirring 


] to 2 minutes. 4. 
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CURRIED LAMB Approved Diabetic Recipe 
Ga Li Yang Yoke: Canton 


= 


Substitute lamb for D. 


CURRIED CHICKEN Approved Diabetic Recipe 
Ga Li Gai Yoke: Canton 


Substitute 14 chicken cut into bite-size pieces for D. In Step 3, cook only 30 minutes. 


RED BEAN CURD CHEESE BEEF 
Nam Yu Ngo Yoke: Canton 


A. llb. beef chuck 

B. 214 cups water 

с. ltablespoon sherry 
D. 2 slices ginger 
PREPARATION: 


I. Cut A into bite-size pieces. 


COOKING: 

l. Place A in pot, cover with B, bring to boil. 
Skim fatty foam from top. 

2. Add C, D, lower heat, cover and cook 45 min- 
utes. 


Е. 2mashed tablespoons red bean curd cheese 
F. 2 teaspoons light soy sauce 
с. 1 teaspoon sugar 


3. Add E, F, G, mix well, bring to boil again. Re- 
duce heat, simmer 1 more hour. Serve with 
rice. 


HOME-STYLE BEEF CONCENTRATE 
Jia Shang Niu Ro Sung: General 


A. 3 1Ь%. round steak 

B. 10 teaspoon meat tenderizer 
C. 115 teaspoons sugar 

D. 4 tablespoons sherry 
PREPARATION: 


I. Remove bones, gristle, and fat from A; cut 
A across grain into l4-inch-thick pieces. 

u. Mix B with A thoroughly; allow mixture to 
stand at room temperature 30 to 60 minutes. 


COOKING: 

1. Using high heat, cook A-E mixture, stirring 
constantly, 1 minute. 

B. Add F, bring to boil, cover, lower heat and 
simmer 2 hours or until pieces of A disinte- 
grate on stirring. If more than two cups of 
liquid remain, remove cover and allow liquid 


to boil off. 


Е. 2tablespoons light soy sauce 
F. lqt.beef stock 
c. lto2tablespoons vegetable oil 


(If B is not used, cooking time must be 
doubled.) 
ur. Mix C, D, E with A in heavy 3-qt. saucepan. 


3. Add G, keep lid off, stir constantly over low 
heat to prevent scorching. Continue stirring 
over very low heat until all liquid is gone. 
When concentrate appears to be quite dry, it 
is done. Serve hot or cold, for sandwiches or 
in congee. 
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FRAGRANT GROUND CHUCK BALLS 
Shang Ching Niu Ro Ruan: Shanghai 

A. 3 tablespoons peanut oil H. 1 tablespoon sherry 

B. 1 clove garlic І. 26 teaspoon sugar 

с. 1 lb. ground chuck beef J. dash pepper 

D. salt to taste к. 24 teaspoon vinegar 

E. 2teaspoons light soy sauce L. llb.celery hearts with leaves 
F. 2teaspoons cornstarch M. 1 cup chicken soup 
c. legg 
PREPARATION: 

1. Mash B with flat side of cleaver; discard roll into 10 meatballs. 

skin. ш. Shred L; parboil in M 1 to 2 minutes; drain 
п. Mix C thoroughly with D, E, Е, С, H, I, J, К, and set aside; save M. 
COOKING: 
1. Place A in frying pan, brown B, remove. 3. Add L, M; cover and simmer 3 minutes or 
2. Add C-K to pan with A, brown 1 to 2 min- until meatballs are done. 
utes. 
STEAMED GROUND CHUCK WITH WATER CHESTNUTS 
Ma Tie Ngo Yoke Bang: Canton 

A. lcup water chestnuts, chopped Е. lteaspoon sugar 

B. 1 scallion, chopped с. 1 teaspoon salt 

C. 4slices ginger, chopped н. 1 teaspoon sesame oil 

D. llb. ground chuck I. 1 tablespoon cornstarch 

E. 1 tablespoon light soy sauce 


PREPARATION AND COOKING: 


1. Mix all ingredients in dish and steam over boiling water 30 to 35 minutes. 


SWEET AND SOUR MEATBALLS 


Tien Swan Ro Jieu: General 


A. 2 tablespoons peanut oil L. 1 tablespoon cornstarch, dissolved in 
B. 1 large onion, sliced 3 tablespoons water 
C. 1 green pepper M. 2slices ginger 
D. 2 tomatoes м. 1 scallion 
Е. Yo сир canned pineapple chunks о. Ilb. ground chuck 
Е. 15 cup sweet pickles P. 1 egg 
с. Y cup pineapple juice Q. 1 tablespoon light soy sauce 
н. 1 cup sweet pickle juice к. 20 teaspoon salt 
I. 2 tablespoons vinegar s. 1% teaspoon sugar 
J. 2 tablespoons sugar T. 1 tablespoon cornstarch 
к. 1 tablespoon light soy sauce U. salt to taste 


PREPARATION: 
1. Chop M, N very fine. Mix thoroughly with 
OP OFR, 5, T. С 
п. Маке M-T into balls 1 inch in diameter. 
Brown in frying pan with 1 tablespoon A. 
COOKING: 


1. Heat 1 tablespoon A in frying pan. Stir-fry B 
2 minutes. Add C-K mixture and bring to 
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Remove to bowl. 

ш. Cut C in 16 pieces. Cut D in 8 pieces. Mix 
C, DIENE: 

IV. Mix G, H, I, J, K; add C-F. 


boil. Thicken with L. 
2. Add M-T. Add U. Mix well and serve hot. 


CHANG FAMILY BURGER 
Ngo Yoke Bang: Adapted 


A. llb.ground chuck 

B. legg 

c. 1% tablespoons light soy sauce 
D. 1 scallion, chopped 
PREPARATION: 


E. 2slices ginger, chopped 
F. 1 teaspoon salt 
с. 1% teaspoon sugar 


1. Mix all ingredients; make 8 to 10 hamburger patties. 


COOKING: 


l. Grease frying pan with peanut oil; cook as hamburgers. 


CHANG FAMILY BURGER 
Ngo Yoke Bang: Adapted 


Add 10 dried shrimp, shredded very fine, to burger mix. 


CHANG FAMILY BURGER WITH OYSTER SAUCE 
Ho Yu Ngo Yoke Bang: Adapted 


Substitute 1 tablespoon oyster sauce for C. 


PEAS WITH GROUND BEEF 
Niu Ro Ching Do: General 


2 tablespoons peanut oil 

1 tablespoon chopped scallion 
2 slices ginger, chopped 

l5 lb. ground beef 


2 teaspoons cornstarch 


вета m 


PREPARATION: 
1. Defrost H and drain. 


COOKING: 


1. Heat A in frying pan. 
2. Add B, C, stir-fry several seconds. 
3. Add D-G, stir-fry until it changes color 


1 teaspoon sherry 
с. l teaspoon light soy sauce 
H. 1 pkg. frozen peas 
І. 1 teaspoon salt 


u. Mix D, E, F, G well. 


(about 2 to 3 minutes). 
Add Н, I. Stir thoroughly 1 minute. Serve 
hot. 


> 
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BEEF STUFFED PEPPERS 
La Jiu Yiang Ngo Yoke: Canton 


A. 3 tablespoons peanut oil 

B. 6to8 small green peppers 

с. 2 lb. ground chuck 

р. 1 tablespoon chopped scallion 
E. 2slices ginger, chopped 

ғ. 1 egg 

PREPARATION: 


1. Make a hole on top of each B; scoop out and 
discard seeds and stem. 


п. Beat F slightly. 


COOKING: 


1. Heat A. Add stuffed B-J, stir-fry 1 minute. 
2. Add K, L and remaining J. 


1 teaspoon salt 

1 teaspoon cornstarch 

1 teaspoon sherry 

2 tablespoons light soy sauce 
l teaspoon sugar 


PAO ew Шо 


1 cup chicken broth 


m. Міх C, D Е, F, G, Н, I with 1 tablespoon J. 
Iv. Stuff B with C-J mixture. 


3. Remove to saucepan, bring to boil. 
4. Simmer 25 to 30 minutes. 


BEEF STEWED IN FRUIT SAUCE 
Go Tsup Ngo Yoke: Canton 


A. З tablespoons peanut oil 

B. 2 lbs. stewing beef, cut in l-inch cubes 
c. 4cloves garlic, minced 

D. 2 teaspoons brown bean sauce 

E. 1 slice ginger, minced 

F. 1 tablespoon sugar 

с. 16 cup sherry 

PREPARATION: 


1. Squeeze J. Set juice aside. 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Brown B with C-E. 

3. Add F-I. Stir-fry 2 minutes. 


її Mix C, D, E. 


н. Ll$teaspoon cinnamon 
1 star anise 


J. juice of 1 large orange 


© 


juice of 1 lemon 


t 


115 cups boiling water 
M. 11% teaspoons salt 


hir. Max F, G, H, E 


4. Add J. K. Stir-fry 15 seconds. 


5. Add L. Stir well. 


6. Cover tightly. Simmer gently 2 to 3 hours 


until beef is very tender. Add M. Serve. 


STEAMED BEEF WITH BEAN CURD 
Niu Ro Tsen Dow Fu: General 


15 lb. beefsteak, shredded 

2 teaspoons light soy sauce 

1⁄4 teaspoon ginger juice (see Index) 
] teaspoon cornstarch 


uM ES Tu 


4 cakes bean curd, cubed 


F. 1 teaspoon light soy sauce 

€. 1 teaspoon sherry 

H. 1 tablespoon chopped scallion 
І. 1 tablespoon cornstarch 
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PREPARATION: 
1. Mix B, C, D, marinate A in it 15 minutes. ш. Mix I with 2 tablespoons water. 
п. Mix E, F, C, Н, place in dish. si IV. Spread A-D over E-H. 
COOKING: 
1. Steam A-H 15 minutes over boiling water. 3. Return thickened gravy to main dish, add 
2. Pour gravy into small saucepan, thicken with pepper to taste, serve with rice. 
I mixture. 


PRESSED BEAN CURD AND CELERY WITH STIR-FRIED BEEF 
Dow Fu Gahn Ching Tsai Ro Si: Shanghai 


A. З tablespoons peanut oil E. 1 tablespoon light soy sauce І. З stalks celery 
B. 15 lb. beef (or lamb) Е. 2 teaspoons sherry J. 2cakes pressed bean curd 
с. 1 clove garlic, chopped с. 2 teaspoons cornstarch K. 1 teaspoon sugar 
D. 2slices ginger, chopped H. 1 teaspoon peanut oil І. 15 teaspoon salt 
PREPARATION: 

1. Slice B, then shred very thin. ш. Slice I diagonally 215 by 14 inches. 


п. Mix B, C, D, E, F, С, Н and marinate 20 to IV. Slice J into thin pieces. 


30 minutes. 


COOKING: 
1. Heat A, add B-H, stir-fry 1 to 115 minutes. 3. Reheat A, add I, J, stir-fry 1 to 2 minutes; 
2. Remove to dish, pour excess A back into pan. add K, L; mix well with B-H and serve. 


BEEF WITH BEAN SPROUTS 
Niu Ro Loh Do Ya: General 


A. 4 tablespoons peanut oil н. 1 teaspoon sugar 
B. 1 clove garlic І. 1 tablespoon cornstarch 
c. teaspoon salt J. 10 сир cold water 
D. 1 slice ginger, minced к. 2 scallions, sliced 
E. llb.flank steak L. 1% teaspoons heavy soy sauce 
F. 2 tablespoons sherry M. llb. fresh bean sprouts 
с. 1 tablespoon light soy sauce м. 2scallions, sliced 
PREPARATION: 
I. Cut E into very thin, bite-size slices. ш. Mix Е, С, H, I, J, К, L. Set aside. Stir well 
п. Mix B, C, D. Set aside. before using. 
COOKING: 


1. Put A in very hot skillet and bring to high 5. Add F-L to skillet, stir continuously and heat 


heat. until sauce thickens. 
2. Add B-D and stir-fry rapidly 15 seconds to 6. Add M. Stir-fry in sauce 1 minute. 
brown slightly. 7. Return E to skillet and cook 1 minute, mixing 
3. Add E and brown lightly, leaving center of well to be sure that it is well coated by sauce. 
meat rare. 8. Serve with garnish of N. 


4. Remove E from skillet and set aside. 
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STIR-FRIED BEEF WITH CELERY 


zechuan Ching Tsai Niu Ro Si: Szechuan 


A. 14 cup peanut oil с. lteaspoon sugar 

B. l5lb.beef tenderloin н. dstalks celery 

C. 2teaspoons brown bean sauce І. 1 tablespoon chopped scallion 

D. 2 teaspoons light soy sauce J. 1 teaspoon chopped ginger 

E. V teaspoon salt к. 15 teaspoon Szechuan ground pepper 
ғ. 2 teaspoons sherry 


PREPARATION: 
1. Cut B into thin slices, then shred. п. Mix C, D. EF, G. ш. Cut H diagonally into thin pieces. 


COOKING: 
1. Heat A, add B and stir until almost dry. (If 2. Add C-G. mix well. 

too much water comes out of B, remove to 3. Add H and stir-fry 1 or 2 minutes. 

another pan and stir-fry until dry.) 4. Add I. J, K. mix well and serve. 

STIR-FRIED BEEF WITH BROCCOLI 
Niu Ro Gai Lan: General 
A. 2tablespoons peanut oil H. 1 teaspoon cornstarch 
B. 2 tablespoons salted black beans І. 1 teaspoon light soy sauce 
с. clove garlic, minced J. 2 teaspoons sherry 
D. 1 to 2 slices ginger, minced K. 14 teaspoon sugar 
E. 15 teaspoon salt L. l bunch fresh broccoli 
Е. 1 lb. flank steak M. 2 teaspoons cornstarch 
с. 1 teaspoon peanut oil N. 2tablespoons heavy soy sauce 
PREPARATION: 
1. Slice F into 15 -іпећ, bite-size pieces. Iv. Slice stems of L diagonally into 115 inch 
п. Mix G, H, I, J, К and marinate F in mixture segments, splitting heavier stems. Parboil 
15 minutes. stems 2 minutes and set aside. 

ш. Mix B, C. D, E. Set aside. v. Mix M, N. Stir well before using. 
COOKING: 
l. Put A in very hot skillet and bring to high 3. Add F and G-K and stir-fry until F is nearly 

heat. done but remains rare on inside. 
2. Add B-E mixture and stir-fry rapidly 15 sec- 4. Add L. Stir-fry 15 seconds. 

onds to brown garlic slightly. 5. Add M-N mixture slowly. Stir-fry until sauce 


thickens and coats all ingredients well. 


STIR-FRIED BEEF WITH BROCCOLI Approved Diabetic Recipe 
Gai Lan Niu Ro: General 


115 tablespoons peanut oil 1 teaspoon light soy sauce 
] teaspoon chopped scallion ly teaspoon cornstarch 


1 to 2 slices pickled ginger (unsweetened ) 


14 lb. beef tenderloin steak, shredded 


2 cups cut-up broccoli flowerets 


"Pompe 
mom m 


15 teaspoon salt 


PREPARATION: 
1. Mix D with E, F, and 1 teaspoon A. 


п. Put С in boiling water; when water boils 


COOKING: 
1. Heat remaining A, stir-fry B, C a few seconds. 
2. Add D-F mixture; stir-fry 1 to 115 minutes. 
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again turn off heat. Drain and run under cold 


water. 


3. Add G, H and continue stir-frying 1 minute. 


STIR-FRIED BEEF WITH CHINESE CABBAGE, CABBAGE HEART, OR 
CHINESE CELERY CABBAGE Approved Diabetic Recipe 
Niu Ro Bai Tsai: General 


Substitute any of various cabbages for G. 


STIR-FRIED LAMB WITH BROCCOLI Approved Diabetic Recipe 
Yang Ro Gai Lan: General 


Substitute shredded lamb for D. 


STIR-FRIED BEEF, LAMB, OR CHICKEN WITH KOHLRABI Approved Diabetic Recipe 
Ro Si Tsao Da To Tsai: Szechuan 


Substitute 15 lb. kohlrabi for G. Peel kohlrabi and shred. 


BEEF WITH PRESERVED KOHLRABI 
Niu Ro Tza Tsai: Szechuan 


A. З tablespoons peanut oil 

B. 15 lb. boneless beef 

C. 2 teaspoons cornstarch 

D. 2 slices ginger 

Е. 1 tablespoon chopped scallion 
Е. 1 teaspoon light soy sauce 
PREPARATION: 


г. Shred B very fine. 
п. Chop D fine. 
ш. Mix B, C, D, E, F, С. Mix well. 


COOKING: 


1. Heat A and add B-G. Stir-fry about 114 min- 


utes. Remove from pan. 
2. Put H, I into same pan. Stir-fry 1 minute. 


1 teaspoon peanut oil 
1 cup shredded bamboo shoots 
16 cup preserved kohlrabi 


1 teaspoon sugar 


Awe Tm 


15 teaspoon salt 


IV. Combine J, K. 


v. Wash and clean I; slice thin and shred. 


3. Return cooked B-G and J-K. Mix well and 


Serve. 
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BEEF WITH PRESERVED KOHLRABI AND FRIED CELLOPHANE NOODLES 
Niu Ro Tza Tsai Fun See: Canton 
Thicken sauce in Step 3 with 2 teaspoons cornstarch mixed with 15 cup soup stock. Pour over fried cel- 


lophane noodles (see Index) and serve. 


BEEF WITH FRESH MUSHROOMS 
Tsao Gu Niu Ro: General 


A. З tablespoons peanut oil Е. 2 teaspoons cornstarch 

B. 14 |b. flank steak с. 15 teaspoon sugar 

C. 3 slices ginger н. 1 teaspoon light soy sauce 
D. 2 scallions І. 1% lb. fresh mushrooms 
E. 1 tablespoon sherry J. 1 teaspoon salt 
PREPARATION: 


1. Cut B against grain into slices 1% inches ш. Cut C into long shreds. Cut D into 1-inch 


long and 14 inch thick. pieces. 
п. Wash I, slice each in halves or thirds. ту. Mix B, CD; E, F, G.H. 
COOKING: 
1. Heat A in frying pan. 3. Add I, stir-fry 1 minute. 
2. When hot, add B-H mixture, stir-fry 1 min- 4. Add J and mix well over high heat. Total 
ute. cooking time: about 3 minutes. Serve hot. 


STIR-FRIED BEEF WITH SPINACH 
Niu Ro Bo Tsai: General 


A. 3 tablespoons peanut oil с. 15 teaspoon sugar 

B. 10 lb. beef н. 1 tablespoon peanut oil 

C. 2slices ginger, chopped I. 10-02. pkg. spinach 

D. 1 tablespoon chopped scallion J. teaspoon salt 

Е 2 teaspoons cornstarch к. 2 teaspoons cornstarch 

F. ltablespoon light soy sauce L. ltablespoon water 
PREPARATION: 

1. Shred B very fine. и. Mix B,CD EE, G. IB. ‘Mix J, К.Е 
COOKING: 
1. Heat A. Add B-G, stir-fry 144 minutes. Re- cover and cook 1 minute. 

move from pan and place on plate. 4. Return B-G to H-I, stir a few seconds, add 

2. Add H to same pan. J-L. Stir well until gravy is thickened. Serve 
3. Add I, stir well, add 14 tablespoon hot water, with fried cellophane noodles (see Index). 


STIR-FRIED BEEF WITH SPINACH Approved Ulcer Recipe 
Niu Ro Bo Tsai: General 


Omit C and D; chop I very fine. 
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BEEF SHANK WITH BROWN ONIONS 
Dzao Tze Mun Yang Chung: Shanghai 


A. llb. beef shank s 
B. З tablespoons peanut oil 

c. llb.onions 

D. З tablespoons light soy sauce 

PREPARATION: 


6 


Cut А across grain into bite-size pieces. 


COOKING: 


1. 


бй Щщ SO UR Ба 


Heat heavy saucepan. Brown А (using no fat), 
stirring vigorously. Add 1 cup water and 
cover. Over low heat, simmer until A is tender 
(115 to 2 hours) ; add water when needed. 
When A is done, there should not be much 
gravy in pot. If too much gravy remains, re- 


E. 
F. 
G. 


II. 


1 teaspoon sugar 
dash pepper 


salt to taste 


Skin C, cut into rings. 


move À and cook gravy down. 


. Put B in large frying pan, heat to smoking, 


add C, stir-fry 1 to 2 minutes, then add D, E 


and stir-fry 1 minute. 


. Combine C-E with A, simmer 40 minutes; ad- 


just flavor with F, G. 


BEEF WITH TOMATO 
Niu Ro Fan Chieh: General 


4 tablespoons peanut oil 

2 cloves garlic, minced 

1 tablespoon salted black beans 
34 teaspoon salt 

3 teaspoons sugar 

2 teaspoons light soy sauce 

1 tablespoon sherry 


PREPARATION: 


1. Cut H into thin slices. 


п. Mix В, С. 
nr. Mix K, L and add M. 


COOKING: 


1, 


Put А in very hot skillet and bring to high 
heat. 


. Add B-C and stir-fry rapidly 15 seconds to 


brown slightly. 


. Add D-G and stir-fry 15 seconds. 


. Add H and stir-fry 1 minute. Remove contents 


Írom skillet and set aside. 


н. llb. flank steak 
І. 2 tablespoons peanut oil 
J. 1 сир sliced onions 
к. lto2teaspoons cornstarch 
L. ltablespoon heavy soy sauce 
M. 3 tablespoons water 
N. 1 сир stewed or canned tomatoes 
Iv. Mix D, E, F, G and marinate H in mixture 


monn on 


15 minutes. 


. Reheat skillet. Add I and bring to high heat. 
. Add J and stir-fry 2 minutes. 

. Return B-H and stir-fry 1 minute. 

. Add K-L slowly. Stir-fry until sauce thickens 


and coats all ingredients well. 


. Add N. Cook 1 minute. Serve. 


BEEF WITH TOMATO AND OYSTER SAUCE 
Fan Chieh How Yo Niu Ro: General 


Add 2 tablespoons oyster sauce in Step 9. Omit L in III. 
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BEEF WITH TOMATOES AND ONION 
Niu Ro Tsao Fan Chieh: General 


3 tablespoons peanut oil 

1 lb. flank steak or beef tenderloin 
] teaspoon cornstarch 

2 tablespoons light soy sauce 


DM mS 


1 tablespoon sherry 
ғ. 2 tablespoons chopped scallions 


PREPARATION: 
+. Cut B into strips about 2 inches by }4 inch, 
against the grain. 
n. Mix with C, D, E, F, G, H, I. 
COOKING: 
1. Heat A in skillet until hot. 
2. Stir-fry B-I in A for about 114 minutes. Re- 


move B. 


с. 3slices ginger 
10 teaspoon sugar 
dash pepper 


H 
I 
J. 1 medium onion, sliced 
K. 2 medium tomatoes 
L 


l5 teaspoon salt 


ш. Soak К in boiling water 15 minute until skin 
is easy to peel off; cut K into 10 wedges each. 


. Add J; stir until tender. 
. Add К; stir until heated through. 
. Add L. B-I, mix well and serve hot. 


oe Ww 


RED-COOKED OXTAIL 
Hung Sao Niu Wei: General 


А. 2 tablespoons peanut oil 

B. 1 scallion 

c. 1 piece fresh ginger (size of a marble) 
D. 1 oxtail (about 115 lbs.) 

E. 1⁄4 cup light soy sauce 

PREPARATION: 


1. Cut D into 11-inch pieces. 

п. Cut B into L-inch pieces. 
ш. Peel C and pound with side of cleaver. 
COOKING: 
1. Heat A, add B, C, stir-fry 30 seconds. 
2. Add D and brown. 
3. Add E-H, continue stirring 1 minute. 


ғ. 3 tablespoons sherry 
2 teaspoons sugar 
н. 1 teaspoon whole black pepper 
І. 2 cups water 
J. 1 Ib. tomatoes 


Iv. Mix E, F, G, H. 
v. Dip J into boiling water and peel off skin. 
Quarter each. 


4. Add I, bring to boil, lower heat, simmer 115 
hours, adding water if necessary. 

5. Add J and simmer 1 more hour until D is 
tender. Serve with rice. 


OXTAIL STEW 
Hung Sao Niu Wei: General 


4 tablespoons peanut oil 

2 Ibs. disjointed oxtails 

2 onions, sliced 

2 cloves garlic, minced 

2 slices ginger, minced 

2 tablespoons tomato catsup 


© БЫ EM x 


14 teaspoon vinegar 


н. 1 tablespoon duck sauce 
І. 1 teaspoon sugar 

J. 1 teaspoon salt 

к. З tablespoons cornstarch 
L. 105 cup water 

M. 2scallions, sliced 


PREPARATION: 
І. Put B into boiling water and cook over mod- 


= 


erate heat 15 minutes. Drain. Set aside. 


п. Mix C, D, E. Set aside. 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Add B and then C-E. Stir-fry until B is 
brown. 

3. Add F-J and enough water to cover B in 
saucepan. 

4. Cover pot and simmer 2 to 3 hours—until 
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ш. Mix F, G, H, I, J. Set aside. 
IV. Mix K, L. Set aside. Stir well before using. 


oxtails are tender. Add more water, if needed, 
while simmering. 
9. Slowly add as much of K-L mixture as is 
necessary to thicken sauce and coat B evenly. 
6. Serve with garnish of M. 
Note: This dish may taste even better if pre- 
pared the day before and reheated. 


SAVORY BEEF LIVER WITH ONIONS 
Yang Tsung Mun Niu Gan: Shantung 


l4 cup vegetable oil 

1 lb. beef liver 

3 slices ginger, minced 

2 tablespoons light soy sauce 
1 tablespoon sherry 


E uu AE e 


15 teaspoon salt 


PREPARATION: 


1. Dice B, removing membrane and tough 
fibers. 
п. Cut J in half and slice into rings. 


COOKING: 
1. Heat A in frying pan. Add B-H, fry 5 to 7 


minutes over medium heat until browned. 


c. dash black pepper 
н. 1 cup flour 

І. 2stalks celery, diced 
J. l onion 

K. 


10 teaspoon sugar 


ш. Marinate B in C, D, Е, Е, С 30 minutes. Міх 
in H. 


2. Add I, J, K, lower heat, cover, and simmer 
12 to 15 minutes. Gradually add 14 cup water 
while simmering. Serve hot. 


RED-COOKED BEEF TONGUE 
Hung Sao Niu Seh To: General 


A. 4- to 5-lb. beef tongue (fresh, not pickled) 
в. 15 cup light soy sauce 
с. 2clovesstar anise 


PREPARATION AND COOKING: 
1. In Dutch oven, boil water. Add A, boil 10 to 


15 minutes. Remove, cool in cold water. Trim 
gristle and bone off thick end. A may now be 
skinned easily. Discard water. 


п. Place A, B, C, D, E in Dutch oven. Bring to 


D. l tablespoon sugar 
3 tablespoons sherry 
salt to taste 


boil. Cover and simmer about 3 to 315 hours 
—until chopstick can puncture A. Add water 
when needed. 

ш. Adjust with Е, slice and serve. 
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BEEF TONGUE WITH TOMATO SAUCE 


Cheh Tze Niu Suh: Shanghai 
3 tablespoons peanut oil Е. 6 cloves 
2 large onions c. 2 tablespoons white vinegar 
l cup catsup H. 4- to 5-lb. beef tongue (fresh, not pickled) 
1. 


3 teaspoons salt 2 qts. soup stock 


pis pde a 


15 to 1 teaspoon black pepper 


PREPARATION: 

I. In Dutch oven, boil water. Add H, boil 10 to п. Peel В and shred. 
15 minutes. Remove, cool in cold water. пш. Mix C, р, ЕЕ, С. 
Trim gristle and bone off thick end. Н may 
now be skinned easily. Discard water. 


COOKING: 
1. Put A into Dutch oven and heat; stir-fry B 3. Add H and half of I; cover tightly and sim- 

until brown. mer З to 315 hours or until Н is chopstick 
2. Add C-G, simmer 1 minute. tender. Add more soup when needed. 

4. Slice and serve. 
FRIED TRIPE 
Tza Ngo Ba Yip: Canton 

A. llb. beef tripe D. 114 teaspoons salt 
B. lclove garlic, chopped E. 1 teaspoon ginger powder 


c. ltablespoon light soy sauce 


PREPARATION: 

I. Cut A into pieces 114 inches by 215 inches. 11. Combine B, C, D, E, add A, mix well, and 
marinate A in mixture 15 minutes. 

COOKING: 

l. Steam 30 minutes over boiling water. Drain 2. Deep fry at 350? 2 minutes. 


and dry with paper towel. 


BRAISED TRIPE WITH CATSUP 
Si Tsup Ngo Ba Yip: Canton 


A. З tablespoons peanut oil c. 1 tablespoon light soy sauce 
B. 4slices ginger. sliced н. 1/3 cup catsup 

с. l small onion, sliced I. 14 teaspoon salt 

D. 1 clove garlic J. dash pepper 

E. llb. beef tripe к. 1 cup water 

F. 1 tablespoon sherry 

PREPARATION: 

I. Cut E into pieces 34 inch by 2 inches. п. Pound D, discard skin. 
COOKING: 

1. Heat A. Brown B, C, D 30 seconds. 3. Add F, G, H, I. J, stir well. 


2. Add E, stir-fry 1 minute. 4. Add K, bring to boil, and simmer 115 hours. 
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MUTTON GELATIN 
Yang Gow: Peking 


г? R ы Р 


2%%-1Ь. leg of lamb, shank half 
2 qts. water 

3 cloves garlic 

l4 cup light soy sauce 


PREPARATION AND COOKING: 


I. 
II. 


ш. 


Omit E and substitute 1 tablespoon oyster sauce for C. 


Zomummoous»r 


Bone A, cut into 2-inch squares. Place bone 
and meat in Dutch oven and add B. 

Add C, D, E, F. Bring to boil. Lower heat 
and simmer 3 hours. 

Remove bones and C. 


E. 


IV. 


VI. 


dash black pepper 
1 teaspoon salt 
salt to taste 


Shred A chunks. Meat juice at this time 
should be around 1 qt.; add G. 


. Mix shredded A and juice. Place in mold. 


Allow to cool, then place in refrigerator to 
jell. 


Skim off fat. Cut gelatin into squares. 


MUTTON GELATIN Approved Ulcer Recipe 
Yang Ro Dung: Peking 


STIR-FRIED LAMB (SZECHUAN) 
Jiang Bao Yang Ro Pien: Szechuan 


15 cup peanut oil 

1 lb. lean lamb meat 

] teaspoon cornstarch 

15 teaspoon salt 

1 clove garlic 

1 scallion 

3 slices ginger, shredded 

2 teaspoons light soy sauce 


PREPARATION: 


I. Slice B into thin pieces 2 inches long, mix 


II. 


with N, let stand 15 minutes. 
Mix B with C, D. 


COOKING: 


ik 


2 


Heat A until smoking, add B-D, stir-fry 1 


minute, remove to dish. 


Heat 2 tablespoons A in frying pan, add E, 


F, G, stir-fry a few seconds. 


arme 


ш. 
IV. 
У, 


1 teaspoon sugar 

2 teaspoons brown bean sauce 

2 teaspoons sherry 

l5 teaspoon sesame oil 

2 teaspoons cornstarch mixed with 
14 cup water 

l5 teaspoon meat tenderizer 


Pound E with side of cleaver, discard skin. 
Cut F in 115.inch pieces. 
Mix H, I, J, K, L, М. 


3. Return B-D, stir-fry 15 minute. 
4. Add H-M, stir until sauce is thickened. 
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STIR-FRIED LAMB WITH SCALLIONS 
Chung Bao Yang Ro: Peking 


A. 2tablespoons peanut oil с. l tablespoon light soy sauce 
B. 2teaspoons sesame oil н. 14 teaspoon ground anise pepper 
C. lclove garlic I. lteaspoon peanut oil 
р. llb. lean lamb J. 2 teaspoons vinegar 
Е. 4 to 6 scallions, white part only K. few drops sesame oil 
Е. 2teaspoons sherry L. saltto taste 
PREPARATION: 
I. Pound C with side of cleaver, discard skin. ш. Split E lengthwise, then cut into 1- to 2-inch 
m. Cut D into very thin slices 2 inches by 1 pieces. 
inch. IV. Mix D, E, F, G, H, I, and marinate 15 
minutes. 
COOKING: 
1. Heat A, B, C in pan until very hot. 3. Add J, K, L and serve. 


2. Add D-I, stir-fry 2to 3 minutes. 


THE DOWAGER'S FAVORITE OR SWEET LIKE HONEY 
Ta Sih Mi: Peking 


A. l^cupsesame oil с. 2teaspoons vinegar 

B. 1% |b. meat from leg of lamb H. 2teaspoons light soy sauce 

с. ltablespoon sugar I. 2teaspoons sherry 

D. ltablespoon brown bean sauce J. Vo teaspoon ginger juice (see Index) 
Е. Y tablespoon sugar K. 2teaspoons cornstarch mixed with 
F. 2teaspoons cornstarch 15 cup water 

PREPARATION: 


1. Cut B into thin pieces 2 inches long, mix well with D, E, F. Mix G, H, I, J, K. 


COOKING: 

1. Heat А and stir-fry B mixture 2 minutes; re- З. Return B mixture, cook 144 minutes: serve 
move to a dish and drain off A. with Man To bread (see Index) or rice. 

2. In a saucepan, heat 1 tablespoon A, and C, 
stir until it boils; add G-K, stir until thick- 


ened. 
MONGOLIAN BARBECUED LAMB (OR BEEF) 
Kow Yang Ro: Adapted 

A. 2 bs. boneless lamb (or beefsteak) E. 2 teaspoons sugar 
B. 2 ог З leeks or scallions r. 2 tablespoons mashed fermented bean cake 
C. 2 огЗ stalks Chinese parsley c. 2 tablespoons sherry 
D. З tablespoons light soy sauce 
PREPARATION: 
1. Slice A into very thin slices 4 inches long. и. Mix all ingredients and marinate 6 hours. 
COOKING: 


1. Cook on grill 3 to 5 minutes, turning frequently. Each person may grill his own pieces. 
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BARBECUED LAMB 
Jiang Yo Sao Yang Pai: Shanghai 


A. 3-to 4-Ib. leg of lamb 
B. cup light soy sauce 


PREPARATION: 
1. Mix B, C, D. 


COOKING: 

1. Place A on horizontal grill over red-hot coals. 
Cover A with 18-inch-wide aluminum foil to 
retain juices. If half hood is on grill, place one 


end of foil on top of hood (with weights) and 


SPICED LEG 


Wei Yang 
10 leg of lamb (about 2 lbs.) 


] star anise 

W-inch piece cinnamon 
] scallion 

9 slices ginger 


m ecu 


] tablespoon sherry 


PREPARATION AND COOKING: 
I. Bone A, clean and wash. Place in Dutch 
oven. 
п. Wrap B, C in cloth, tie tightly with string, 
add to A. 
ur. Add D, E, F, G to A, bring to boil; skim 
froth off top and discard. 


IV. Lower heat and simmer 1 hour. 


C. 
b. 


II. 


1 tablespoon sherry 
14 teaspoon paprika 


Marinate A 1 to 2 hours. 


allow foil to hang extended over edge of grill. 
When A browns, turn over. Cooking time: 
1 to 11% hours. 


OF LAMB 


Ro: Shanghai 


пя н 


VI. 
VII. 


2 cups water 

14 tablespoon heavy soy sauce 
2 tablespoons light soy sauce 
] teaspoon sugar 

15 teaspoon sesame oil 

1 tablespoon chopped scallion 


. Add H, I, J, bring to boil, simmer another 


hour or until meat is tender and gravy be- 
comes thick. Turn meat over once or twice 
during cooking and add more water if neces- 
sary. 

Discard B, C, D, E; add K, stir in well. 

Slice A on platter, pour gravy over slices, 
garnish with L and serve. 


ROAST LEG OF LAMB WITH OYSTER SAUCE 
How Yo Yang Twei: Adapted 


A. 15 leg of lamb (about 3 lbs.) 
B. 2 scallions, chopped 

с. 2cloves garlic, chopped 

р. 2 tablespoons oyster sauce 
PREPARATION: 


1. Mix B, C, D, E, Е, С. 
п. Make 4- to 5-inch gashes on surface of A. 


COOKING: 


E. 


ш. 


1 tablespoon light soy sauce 
] teaspoon sugar 
1 tablespoon sherry 


Rub B-G over A and into all gashes and 
cavities; marinate overnight; turn lamb over 


once or twice during marinating process. 


1. Preheat oven to 425°, roast A 1% hour, turn over and roast two hours at 325°. 
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SHREDDED LAMB WITH VEGETABLES Approved Diabetic Recipe 
Tsao Yang Ro Si: Shanghai 


1 tablespoon peanut oil 
1 teaspoon chopped leek or scallion 
1% lb. lamb, shredded 


1 teaspoon light soy sauce 


PS a 


L5 to 1 teaspoon salt 

PREPARATION: 

I. Wash F and soak in hot water 15 minutes. 
Drain; save water. Remove stems and cut 
each into 5 to 6 pieces. 

COOKING: 

1. Heat A add B, stir-fry a few seconds. 

2. Add C, stir-fry only long enough to lose pink 

color (1 to 2 minutes). Stir in D, E, mix well. 


2 Chinese black mushrooms 

14 cup shredded bamboo shoots 
14 cup shredded water chestnuts 
8 to 10 snow peas 


Hw Hom 


15 teaspoon cornstarch 


п. Mix J with 2 tablespoons mushroom water. 


3. Add F, G, H, I, stir 1 to 2 more minutes. 
4. Thicken with J. 


LAMB STEW 
Hung Sao Yang Ro: Peking 


2 tablespoons vegetable oil 
1 scallion 
1 teaspoon chopped ginger 
1 clove garlic, chopped 
115 lbs. leg of lamb 
PREPARATION: 

I. Cut E into small pieces. 


BLU MON EE 


п. Cut B into l-inch pieces. 
COOKING: 
1. Heat A; stir-fry B, C, D a few seconds. 
2. Add E, stir. 
3. Add F, G, H, I. Mix well. 


] teaspoon sugar 

1 teaspoon sesame oil 

2 tablespoons heavy soy sauce 
2 tablespoons light soy sauce 


uo = Шоо ож 


9 carrots (optional) 


ш. Crush D with back of knife. Remove skin. 
Iv. Cut J into l-inch pieces. 


4. Bring to boil; simmer 114 hours or until E 
is tender. Add J half an hour before E is 
done. Add chicken broth if necessary. 

5. Serve hot or cold. 


LAMB STEW Approved Ulcer Recipe 
Sao Yang Ro: General 


Omit C and D; tie B into bundle, uncut; remove B before serving. 


WOOLLY LAMB 
Tsao Yang Ro: Adapted 


2 cups peanut oil 
1 oz. cellophane noodles 
] medium onion, shredded 


11% lbs. lean lamb, shredded 


S ah OM 


] black mushroom 
] teaspoon sherry 
1 tablespoon light soy sauce 


тото т 


% teaspoon salt 


I. 


1 teaspoon sugar 


J. 1 сир canned bamboo shoots, shredded 
K. 4 water chestnuts, shredded - 
PREPARATION: 


1. Wash E, soak 15 minutes in warm water. 


Drain. Discard stem, shred E fine. 


COOKING: 


1 


Rom m So ш> 


Heat A in deep skillet to 400°. Slide in B, 
which will puff up almost instantly. Remove, 
set aside. 

. Pour off A, leaving 3 tablespoons in skillet. 

. Add C, stir-fry until barely wilted. 


H 
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14 lb. snow peas, shredded 
2 teaspoons cornstarch mixed with 
1 tablespoon cold water 


. Arrange B loosely on a plate. 


. Add D, stir-fry only until it loses pink color. 


StirimE, F6; H;T. 


. Add J, K, L, stir until heated (14 to 1 min- 


ute). 


. Stir in M paste. Cook until sauce thickens. 


. Serve on large plate, topped with fried B. 


LAMB CHAFING DISH (FONDUE) 
Sa Yang Ro: Peking 


10 cups chicken stock 

2 lbs. leg of lamb 

l lb. celery cabbage 

10-oz. package spinach 

10 to 20 cakes bean curd (optional) 
1 oz. cellophane noodles 

2 or 3 scallions, minced 

3 tablespoons light soy sauce 


PREPARATION: 


This recipe requires a fondue dish or an elec- 


tric hot plate or an electric deep frying pan. 


(Each guest is supplied with a porcelain spoon 
and chopsticks, and will cook his own food at 
the table.) 


I. Cutlamb off bone and slice paper thin. 


п. Cut C into 115-inch strips. 


COOKING: 


JR 


Place A in deep frying pan or fondue dish as 
described above. Add L, cover with lid and 
use high heat to bring to boil. 


. Each guest cooks his own ingredients in a 


corner of the cooking utensil. When the soup 


I. 
J. 
K. 
L. 

M 


VI. 


l5 teaspoon sesame oil (optional) 

vinegar* 

peanut butter * 

2 slices ginger 

3 tablespoons Chinese parsley, minced 
(optional) 

4 cups soup stock from lamb bones or ad- 
ditional chicken stock 


. Cut E into l-inch squares. 
. Soak F in hot water 20 minutes. 
. Place each of the above ingredients in sep- 


arate bowls on the table. 
Prepare sauces by mixing G, H, I or by 
using J or K, individually or blended to- 


gether, in any desirable mixture. 


boils again, the cooked food and some of the 
soup should be ladled out into a bowl and 
garnished with M. 


. Whenever required, N should be added to 


cooking utensil. 


* Amounts to be determined by individual preference at the table. However, one cup of each should suffice. 
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VEAL CUTLET WITH LETTUCE AND SCALLIONS 
Sun Tsai Shiao Niu Ro Pien: Shanghai 


A. 4tablespoons peanut oil 

B. 2to3 scallions 

C. lsmall head iceberg lettuce 
D. 4slices ginger, shredded 

E. 1 teaspoon salt 

Е. 1% lb. veal cutlet 
PREPARATION: 


1. Slice F thin, then shred; mix with С, Н, I, 
ITKE 
COOKING: 
l. Heat 2 tablespoons A, add B, C, D, stir-fry 


l5 to 1 minute, add E, stir-fry 1 minute. 
Drain, remove to dish. 


2 teaspoons light soy sauce 
] teaspoon sherry 

2 teaspoons cornstarch 

Vy teaspoon sugar 


dash pepper 


1 teaspoon peanut oil 


pos. mo mS m 


п. Cut B into 2-inch pieces. 
ш. Quarter C, then shred. 


2. Heat remaining A, add F-L, stir-fry 2 to 3 
minutes. 
3. Return A-E, mix well and serve hot. 


STIR-FRIED VEAL CUTLET WITH BROCCOLI 
Gai Lan Shiao Niu Ro: General 


A. З tablespoons peanut oil р. 1% lb. veal cutlet c. 16 teaspoon sugar 
B. 1 tablespoon chopped scallion E. 2 teaspoons light soy sauce H. few drops sesame oil 
C. 1 clove garlic, chopped F. 2 teaspoons cornstarch I. 1 bunch broccoli 
PREPARATION: 


І. Slice D thin into about 1- by 2-inch pieces. 
mix with E, F, G, H. 

п. Cut flowerets of I about 125 inches long. 
(Save stems for other dishes.) Drop into boil- 


COOKING: 


1. Heat A, add В, C, stir-fry 16 to 1 minute; add 
D, E-H; stir-fry 2 minutes. 


ing water: when water returns to boil, turn 
off heat, drain, and let cold water run over it 


several seconds. 


2. Add I, mix well and serve. 


VEAL CUTLET WITH SPINACH 
Bo Tsai Shiao Niu Ro Pien: Shanghai 


10 oz. fresh spinach 

few drops sesame oil 

2 tablespoons peanut oil 

15 ]b. veal cutlet 

1 teaspoon chopped ginger 

1 tablespoon chopped scallion 


Som wo sS 


1 clove garlic, chopped 

2 teaspoons light soy sauce 
2 teaspoons cornstarch 

l5 teaspoon sugar 

2 teaspoons sherry 


г Go a Ho 


1 teaspoon peanut oil 


PREPARATION: 

1. Slice D into thin pieces, then shred. Mix with 
E,F,G,H, LJ, К; E. = 

COOKING: 


1. Add 1 teaspoon salt to 2 qts. boiling water; 
stir. 
2. Add A, turn off heat, stir well, and drain A 


in colander irnmediately. 
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u. Wash and clean A, drain. 


3. Mix drained A with B; place on plate. 

4. Heat D, add E-L and stir-fry 2 to 3 minutes; 
add 1 to 2 tablespoons water, if necessary. 

5. Arrange on top of A and serve. 


STIR-FRIED VEAL STEAK WITH VEGETABLES 
Tsao Shiao Niu Ro Pien: Adapted 


A. 3 tablespoons peanut oil 

B. 2tablespoons chopped scallion 
с. lteaspoon chopped ginger 

D. 2 stalks celery 

E. 14 lb. veal steak 

F. 2teaspoons light soy sauce 

с. 2teaspoons cornstarch 
PREPARATION: 


т. Cut E into thin slices against the grain, mix 
with F, G, and dash of pepper. 

п. Wash I, and soak in warm water 15 minutes 
or until soft; drain, save 14 cup mushroom 


COOKING: 
1. Heat 2 tablespoons A, add B, C, stir-fry a few 


seconds; add E-H, stir-fry 2 minutes, remove 


to dish. 
2. Using same pan, heat 1 tablespoon A, add 


н. 1 teaspoon peanut oil 

4 to 6 Chinese mushrooms 
14 lb. Chinese cabbage heart 
14 cup mushroom water 

15 teaspoon salt 


Sr RG ум 


10 teaspoon sugar 


water, discard stems, and slice each into 4 
pieces. 

nr. Wash D and J; cut on the diagonal into 15- 
inch pieces. 


D, I, J, stir-fry % minute; add К. Mix well, 
cover and cook 1 to 2 minutes. 
3. To A-K add E-H, L. M, continue stirring 1 


minute, Serve. 


PEPPER VEAL STEAK 
Ching Jiao Shiao Niu Ro: General 


A. 4tablespoons peanut oil Е. 4slices ginger, shredded І. 2 teaspoons cornstarch 
B. 2 green peppers Е. ltablespoon light soy sauce J. 2} teaspoon sesame oil 
C. llb. veal steak с. 2 teaspoons sherry к. salt to taste 

D. ] tablespoon chopped scallion н. 1 teaspoon sugar 

PREPARATION: 


т. Cut C into 1%- by 14-inch strips, mix with D, 
E, F, G, H, I. 

COOKING: 

1. Heat 1 tablespoon A, add B, stir-fry 15 min- 


ute, add a dash of K. Remove to dish. 
2. Using same pan, heat the rest of A, add C-I, 


п. Wash B, discard stems and seeds, cut diago- 
nally in 15-inch strips. 


stir-fry 2 minutes. 
3. Add J and B; mix well. 
4. Add K and serve. 
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DICED VEAL CUTLET WITH SWEET SAUCE 
Jiang Bao Shiao Niu Ro: Adapted 


A. З tablespoons peanut oil н. 2 tablespoons brown bean sauce 
B. 2% lb. veal cutlet I. l teaspoon sugar 

c. 1 egg white J. 2teaspoons sherry 

р. 2 teaspoons cornstarch к. 1 teaspoon light soy sauce 

E. dash salt L. 2teaspoons chopped scallions 
F. lcup diced asparagus M. 1 teaspoon chopped ginger 

с. lsweetred pepper N. l teaspoon cornstarch 
PREPARATION: 

I. Dice B and mix with C, D, E. nr Міх HT, JK EM N. 

II. Cut G in halves, remove seeds and stem and 

dice. 

COOKING: 
1. Heat A, add B-E, stir-fry 3 minutes. 3. Add H-N, stir few seconds to mix well, serve. 


2. Add F, G; continue stirring 2-3 minutes. 


DICED VEAL CUTLET WITH HOT PEPPERS 
La Tze Shiao Niu Ro Ding: Szechuan 


A. 4tablespoons peanut oil Е. 2 cloves garlic. chopped к. 1 teaspoon salt 

B. llb. veal cutlet, diced с. 1 green pepper L. 2tablespoons light soy sauce 
C. legg white н. 2 red-hot peppers M. ltablespoon vinegar 

D. 2teaspoons cornstarch I. 1 {еаѕрооп chopped ginger х. 2 teaspoons sugar 

Е. l5teaspoon salt J. 1 tablespoon chopped scallion O. sesame oil to taste 


PREPARATION: 


I Mix:B, €, В. Е. ш. Mix I, J. К. 
п. Wash and discard stems and seeds of С, Н; iv. Mix L, M, N. 
dice. 

COOKING: 
1. Heat З tablespoons of A; add B-E; stir-fry 3 minute. 

to 5 minutes or until meat is done; remove 3. Add I-K, stir a few seconds. 

from pan. 1. Return B to pan. add L-O. mix well and 
2. Add 1 tablespoon A, add F, С, Н, stir-fry 15 serve. 


STIR-FRIED VEAL CUTLET WITH TOMATO AND PEPPERS 
Jiao Chieh Shiao Niu Ro Pien: Shanghai 


3 tablespoons peanut oil 2 teaspoons cornstarch 


1 clove garlic, chopped few drops sesame oil 
1 tablespoon chopped scallion 
1% lb. veal cutlet 


2 teaspoons light soy sauce 


1 large green pepper 
2 tomatoes 
15 teaspoon sugar 


sm oO ум > 
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l5 teaspoon sugar 1 teaspoon salt 
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PREPARATION: 
1. Slice D thin into 2- by 14-inch strips. Mix nui Place J in boiling water a few seconds, re- 
well with E, F, G, H. E move skin and cut each into 8 to 10 wedges. 
п. Slice I diagonally into l5-inch strips, dis- Iv. Mix K, L. 


carding seeds. 


COOKING: 
1. Heat 2 tablespoons A, add B, C, stir-fry a few 3. Heat 1 tablespoon A, add I, stir-fry 1 minute. 
seconds. 4. Add D-H, J, K, L, continue stirring until 
2. Add D-H, stir-fry 2 minutes, remove to dish. everything is well mixed, serve hot. 
STIR-FRIED VEAL STEAK WITH OYSTER SAUCE 
How Yu Shiao Niu Ro: General 
A. З tablespoons peanut oil G. 2teaspoons cornstarch 
B. 1% lb. veal steak H. 16 teaspoon sugar 
c. 1 clove garlic, chopped I. 6 Chinese mushrooms 
D. 1 tablespoon chopped scallion J. 14 lb. snow peas 
E. 1 teaspoon chopped ginger к. 1 cup sliced bamboo shoots 
F. 2 teaspoons oyster sauce L. dash salt 
PREPARATION: 
I. Cut B into 11%- by -inch strips and mix п. Wash I and soak in warm water 15 minutes, 
with C, D, E, F, G, H. drain, discard stems; quarter each. 
ш. Discard tips of J. 
COOKING: 
1. Heat 2 tablespoons A, add B-H, stir-fry 2 2 tablespoons water if necessary; cover and 
minutes; remove to dish. cook 1 minute. 


2. Heat the rest of A, add I, J, K, L, stir-fry 1 3. Mix well and serve. 


minute; add B-H mixture, stir well, add 1 to 


VEAL CHOPS WITH OYSTER SAUCE 
How Yu Shiao Niu Pai: Adapted 


A. 3 tablespoons peanut oil F. 1 tablespoon light soy sauce 
B. 2slices ginger c. 2 tablespoons sherry 
C. 1 scallion H. 1 teaspoon sugar 
D. 4 veal chops 1. 13 cup water 
E. 2 tablespoons oyster sauce J. salt to taste 
PREPARATION: 
1. Cut B into long, thin pieces. п. Cut C into 115-inch pieces. ш. Mix E, F, G, Н, I. 
COOKING: 
1. Heat A, add B, C. Stir-fry a few seconds. 3. Add E-I, bring to boil. Add J. Lower heat, 
2. Add D, brown each side 2 to 3 minutes. simmer each side 15 minutes. 


4. Serve hot with rice. 
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VEAL CUTLET WITH SZECHUAN SAUCE 
Yu Shiang Shiao Niu Ro Pien: Szechuan 


3 tablespoons peanut oil 

15 lb. veal cutlet 

2 teaspoons light soy sauce 
1 teaspoon cornstarch 

1 teaspoon peanut oil 

15 |b. asparagus 

1 or 2 cloves garlic, chopped 
1 teaspoon chopped ginger 
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1 tablespoon chopped scallion 

PREPARATION: 
I. Slice B thin, then shred, mix with C, D, E. 
п. Break F into 1- to 115-inch pieces; wash well. 

COOKING: 

1. Heat A, add B-E, stir-fry 2 minutes, remove 

to a dish, pour excess oil back into pan. 
2. Turn on heat, stir-fry F, G, H, I 1 minute. 
3. Return B to pan, stirring 1 to 2 minutes. 


J. 2teaspoons brown bean sauce 

к. 1 teaspoon sugar 

L. 2teaspoons light soy sauce 

M. 2teaspoons sherry 

№. 2 teaspoons vinegar 

о. l5 teaspoon salt 

P. 2 teaspoons cornstarch mixed with 
l4 cup water 


ш. Bring 1 to 2 qts. water to boil, add Е, parboil 
2-3 minutes, drain. Mix J, K, L, M, N, O, P. 


4. Add J-P, stir until mixture is thickened. 
5. Add Szechuan pepper or Chinese hot sauce to 
taste. 


STIR-FRIED VEAL CUTLET WITH WALNUTS 
Heh Tao Shiao Niu Ro Ding: Peking 


A. lcupshelled walnut halves р. }% teaspoon salt Н. 14 to 16 teaspoon sesame oil 
B. 2 cups peanut oil E. 2 teaspoons light soy sauce I. 2 teaspoons cornstarch 
c. 1 egg white F. 2 teaspoons sherry J. llb. veal cutlet, diced 

c. 25 teaspoon sugar 


PREPARATION: 

1. Pour boiling water over A, let stand 1 to 2 
minutes or until skin is easy to peel off. After 
skin is off, spread out on paper towel; dry 

COOKING: 

1. Deep fry A in B at 325° until golden brown, 
about 14 to 1 minute (do not overfry and 
burn walnuts) ; drain on paper towel. 


completely before frying. 
I. Beat C and mix well with D, E, F, C, H, I. 
ш. Add J and mix well. 


2. Heat З tablespoons B, add C-J, stir-fry 3 to 5 
minutes or until J is tender. 


3. Add A. Mix well, and serve hot. 


VEAL CHOPS WITH CATSUP 


Chieh Tze Shiao Niu Pai: Adapted 
A. 3 tablespoons peanut oil D. 4 veal chops н. 1 teaspoon sugar 
B. lsmall red onion, sliced Е. 2tablespoons catsup 1. Уз cup water 
с. 1 to 2cloves garlic, sliced ғ. 2 tablespoons light soy sauce J. salt to taste 
c. 2 tablespoons sherry 


PREPARATION: І. Mix E, F,G, H, I. 
COOKING: 
1. Heat A, brown B, C. 


2. Add D, brown each side 2 minutes. 


3. Add E-I, bring to boil. Lower heat, simmer 
each side 15 minutes. Add J. 
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PAPER-WRAPPED VEAL CUTLET 
Tze Bao Shiao Niu: Shanghai 


- 


A. 2cups peanut oil Е. W teaspoon sugar 
B. 2% lb. veal cutlet Е. 4 teaspoon salt 
C. 2teaspoons light soy sauce с. 1⁄4 teaspoon ground white pepper 
D. 2teaspoons sherry н. 14 to l teaspoon sesame oil (to taste) 
PREPARATION: 
I. Slice B into l- by 2-inch paper-thin slices. marinate 1 hour. 


п. Mix C, D, E, F, С, Н well and pour over B, ш. Wrap B slices individually in waxed paper. 


COOKING: 
1. Heat A to 375°, deep fry B 1 minute on each 2. Serve hot in waxed paper wrapping (to be un- 
side. wrapped at the table). 
CALF BRAIN TOSSED WITH BEAN CURD 
Shiao Niu Nao Ban Dow Fu: General 
A. l calf brain C. 1 tablespoon dry sherry Е. 1 to 2 teaspoons sesame oil 
B. 3 slices ginger D. 2 to З cakes bean curd F. saltto taste 


PREPARATION AND COOKING: 


1. Place A in cold water, remove thin mem- ш. Cut D into cubes and rinse under cold water 
brane and blood vessels with a toothpick; a few seconds; drain. 
rinse thoroughly until water is clear; drain. IV. Mix A-C with D; cut into tiny pieces with a 
II. Boil 1 cup water, add A, B, C and boil 5 to 7 fork. 
minutes ; drain. v. Add E, F and mix well. Serve. 


CALF BRAIN WITH FRESH MUSHROOMS 
Shien Gu Niu Nao: General 


A. 2tablespoons lard H. 2teaspoons light soy sauce 

B. 1⁄4 cup thin sliced Smithfield ham І. 14 cup chicken broth 

с. 1 calf brain J. У teaspoon sugar 

D. 2 teaspoons whiskey K. 2 teaspoons cornstarch mixed with 

E. 24 сир sliced bamboo shoots 2 tablespoons water 

Е. 602.fresh mushrooms L. lscallion, chopped 

с. 4slices ginger 

PREPARATION: 

1. Place C in cold water, remove thin mem- H. Add D and mix well. 

brane and blood vessels with a toothpick ; ш. Wash F and cut each into 2 or 3 slices. 
rinse until water is clear. Drain and mince. Iv: Mix H, I, J. 

COOKING: 

1. Heat A, add B, stir-fry a few seconds; add lower heat and cook 10 minutes. 

C-D and stir-fry 15 minute. 3. Thicken with K. 


2. Add E, F, G, H-J, stir well, bring to boil; 4. Garnish with L and serve hot. 
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ASPARAGUS WITH ALMONDS 
Shing Ren Lu Shun: Adapted 


A. 4tablespoons peanut oil D. 1 teaspoon salt 
B. 2scallions Е. 15 teaspoon sugar 
C. llb.asparagus (or cauliflower) F. 1⁄ cup sliced almonds 
PREPARATION: 
I. Using only tips of C, French-cut each into ш. Stir-fry F in 1 teaspoon A over low heat un- 
115- to 2-inch pieces. til golden brown. 


п. Cut B in same manner as C. 
COOKING: 


1. Heat remaining portion of A. Stir-fry B a 3. Add D, E, mix well. 
few seconds. 4. Place B-E in serving dish. Sprinkle with 
2. Add C, stir-fry over high heat until color fried F. 


turns bright green (about 4 or 5 minutes). 


GREEN BEANS WITH ALMONDS 
Shing Ren Ching Do: Adapted 
Substitute 1 Ib. string beans for C and add 2 tablespoons light soy sauce. To prepare strings beans, cut 
into 114-inch lengths, parboil 3 minutes. Drain, run under cold water before stir-frying in Step 2; cook 
3 additional minutes. 


BRAISED BAMBOO SHOOTS 
Hung Mun Sun: Szechuan 


A. 2tablespoons peanut oil F. 2teaspoons sherry 
B. 1 сир sliced bamboo shoots с. lteaspoon cornstarch mixed with 
c. 110 tablespoons brown bean sauce 2 tablespoons water 
D. 1 teaspoon sugar H. sesame oil 
Е. 16 cup chicken broth I. salt to taste 
COOKING: 
1. Heat A, add B, stir-fry 1 to 2 minutes. 3. Add F, mix well, cover and cook 2 to 3 min- 
2. Add C, D, E, continue stirring 1 minute. utes. 
4. Thicken with G, add H, I. 
BRAISED SOYBEAN SPROUTS 
Hung Sao Hwang Do Ya: Shanghai 
A. 2tablespoons peanut oil E. ltablespoon light soy sauce 
B. 1 tablespoon chopped scallion Е. 1 teaspoon sugar 
с. 14 cup diced Virginia ham c. 10 teaspoon salt 
D. 1 lb. soybean sprouts н. 1% cup water 


PREPARATION: 
1. Remove tail part of D. Wash well, drain. 


COOKING: 


1. Heat A, add B, stir-fry a few seconds. 
2. Add C, stir-fry 1^ minute, add D, mix well. 
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п. Mix E, F, G, H. 


3. Add E-H, bring to boil, lower heat and sim- 


mer 35 minutes. 


ONE-MINUTE BEAN SPROUTS 
Ching Tsao Do Ya: Adapted 


A. З tablespoons peanut oil 
B. 4slices ginger, shredded 


C. 1 scallion 


PREPARATION: 


1. Remove tail part of D. Wash well, drain. 


COOKING: 


1. Heat A, add B, C, and stir-fry several sec- 
onds. 


2. Add D, stir-fry 30 seconds. 


р. 1 lb. bean sprouts 
E. l teaspoon salt 
Е. 16 teaspoon sugar 


п. Cut C into 1-inch pieces. 


3. Add E, F, stir well several times. D will be 
crisp and ready to serve in exactly 1 minute. 


BROCCOLI WITH MUSHROOMS 
Gai Lan Dung Gu: Adapted 


A. 1 bunch broccoli C. 8to 10 Chinese mushrooms E. 11% teaspoons salt 
B. 4 tablespoons peanut oil р. 2 tablespoons chopped scallion Е. 1 teaspoon sugar 
PREPARATION: 


1. Use only flower parts of A cut into pieces 
1 to 2 inches long. Marinate stems and save 


for other recipes. 


COOKING: 

1. Drop tips of A into boiling water. When water 
boils again, remove from heat. Drain, and let 
cold water run over. 


п. Wash C, soak in warm water 15 minutes. 
Drain, saving water. 
ш. Cut each C into 2 or 3 pieces. 


2. Heat B, stir-fry C, D 1 minute. 
3. Add A, E, Е, and 14 cup C water. Continue 


stir-frying 1 to 2 minutes. Serve hot. 


CAULIFLOWER WITH AMERICAN MUSHROOMS 


Tsao Gu Hwa Tsai: General 


Substitute 14 cup canned American button mushrooms for C. Add mushrooms, during Step 3, to A, 


E, Е, omit 14 cup water. After stir-frying 1 to 2 minutes, thicken with 1 teaspoon cornstarch mixed 


with 2 tablespoons water. 


BROCCOLI WITH MUSHROOMS AND BAMBOO SHOOTS 
Er Dung Tsao Gai Lan: General 


Add 15 cup thinly sliced bamboo shoots to C, D. 
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BROCCOLI WITH MUSHROOMS Approved Diabetic Recipe 
Dung Gu Bai Tsai: General 


A. 16 bunch broccoli D. 1 teaspoon chopped scallion 
B. 1 tablespoon peanut oil E. 105 teaspoon salt 
C. 3to4 Chinese mushrooms 


PREPARATION: 


I. Use flowers of A cut into 1- to 2-inch pieces. Drain and remove stems; cut into 4 pieces. 
II. Wash C, soak in warm water 15 minutes. Save 2 tablespoons C water. 
COOKING: 


1. Drop tips of A into boiling water. when water 2. Heat В, stir-fry C, D 1 minute. 
boils again remove from heat, drain and run 3. Add A, E. and 2 tablespoons C water and stir- 
under cold water for a few seconds. fry 1 to 2 more minutes. 


CABBAGE OR CABBAGE HEART WITH MUSHROOMS Approved Diabetic Recipe 
Dung Gu Bai Tsai: General 


Substitute 1 Ib. Chinese cabbage for A. 


STIR-FRIED BROCCOLI 
Ching Tsao Gai Lan: General 


A. 2tablespoons peanut oil G. lteaspoon light soy sauce 
B. 1% teaspoon salt н. 1 teaspoon sugar 
C. 1 clove garlic, minced 1. 15 to 1 teaspoon ginger, minced 
D. 1 bunch broccoli J. 1 teaspoon rice wine or sherry 
E. 15 сир soup stock K. 114 teaspoons cornstarch 
F. 2 teaspoons heavy soy sauce 
PREPARATION: 
1. Wash D thoroughly and drain in colander. Iv. Mix E, F, С, Н, I, J, К. Set aside. Stir well 
п. Cut D diagonally into l-inch sections. before using. 
ш. Mix В. C. 
COOKING: 


. Add D, stir-fry 3 minutes. 
. Add E-K. Stir well 1 minute. 
. Cover. Cook 2 minutes or until sauce thickens 


l. Heat skillet; add A and bring to smoking 
point. Lower heat for 1 minute. 
2. Add B-C, stir-fry 15 seconds. Raise heat 


again to high. and coats vegetable well. Serve. 
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MARINATED BROCCOLI STEMS 
Pao Gai Lan: Adapted 


A. 3to-+4tbroccoli stems с. 1 clove garlic, minced Е. 2 teaspoons distilled white vinegar 
B. 1 teaspoon salt р. l teaspoon olive oil 
PREPARATION: 
1. Peel skin from A: slice thin, diagonally. IV. Drain salt water from A. 
п. Place A, B in a jar and shake well. Let stand v. Add C-E mixture. Shake well. 
overnight. ут. Let stand several hours before serving. 


11. Mix C, D, E. 
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STIR-FRIED CHINESE BROCCOLI WITH WINE 
Tsao Gai Lan: Adapted 


- 


A. 4tablespoons peanut oil E. 1 teaspoon sugar 

B. 2 slices ginger E. 1 teaspoon salt 

с. lto 2lbs. Chinese broccoli c. l tablespoon light soy sauce 
р. 1l tablespoon wine 

PREPARATION: 


1. Cut C diagonally into 2- to 3-inch segments. п. Mix D, E, F, С. 


COOKING: 
1. Heat A. Add B, stir-fry a few seconds. 3. Add D-G, and stir-fry over high heat 2 to 3 
2. Add C, stir well for 1 minute. minutes. 

CHINESE CABBAGE IN CREAM SAUCE 

Nye Yow Box Tsoi Sum: Canton 
A. 2 tablespoons butter Е. Y teaspoon sugar 
B. 2 tablespoons flour F. llb. Chinese cabbage hearts 
с. 1 cup milk с. 1 cup chicken broth 
D. 1 teaspoon salt 
PREPARATION: 
т. Сш F lengthwise. Parboil until tender (about п. Cut F into still thinner strips lengthwise, soak 
1 minute). Drain, dry between paper towels. in G 30 minutes. 

COOKING: 


1. Melt A, add B slowly, and make into a paste. 3. Remove Е from С, add to sauce, cook 1 min- 
2. Add C, D, E; heat until thickened. ute. 


CABBAGE HEARTS WITH CHICKEN FAT 
Gee Yo Tsai Shing: Szechuan 


A. 2tablespoons peanut oil E. 14 to l teaspoon salt (to taste) 

B. 11% lbs. Chinese cabbage hearts F. 1 tablespoon cornstarch mixed with 
C. 1% сир chicken broth 14 cup water 

D. 1 teaspoon sugar с. 1 teaspoon chicken fat 
PREPARATION: 


1. Remove tough leaves of B, cut tender part in 11-inch lengths, and parboil in boiling water 1 minute. 
Drain and squeeze out water. 


COOKING: 
1. Heat A, stir-fry B a few seconds. 4. Thicken with F. 
2. Add C, cook 2 to 3 minutes. 5. Heat G, pour over B, and serve. 


3. Add D, E and stir well. 
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CABBAGE HEARTS WITH BAMBOO SHOOTS 
Sun Sih Tsai Shing: Yangchow 


4 tablespoons vegetable oil 

2 lbs. Chinese cabbage hearts 
1 cup sliced bamboo shoots 

1 teaspoon salt 


PREPARATION: 


1. 


Wash and clean B, cut into 115-inch segments. 


COOKING: 


Ie 
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Place A in frying pan; when hot, add B, C; 


stir-fry ] minute. 


E. 
F. 
G. 


IT. 


o 


1 tablespoon sherry 

І teaspoon sugar 

14 cup chicken soup mixed with 2 teaspoons 
cornstarch 


Slice C into pieces 14 inch thick, 44 inch wide 
and 115 inches long. 


Add D, E, F and stir-fry 1 minute. 


. Add G and simmer | to 2 minutes. 


STIR-FRIED CHINESE CABBAGE 
Ching Tsao Bai Tsai: General 


2 tablespoons peanut oil 
15 teaspoon salt 

1 clove garlic, minced 

1 lb. Chinese cabbage 
1 cup soup stock 


2 teaspoons heavy soy sauce 


PREPARATION: 


1. Wash D; cut leaves and stem into 1-inch sec- 


tions; keep white stems separate. 


n. Mix В, С. 


COOKING: 


ile 


A. 
B. 
C. 


Heat skillet; add A and bring to smoking 


point. Lower heat 1 minute. 


. Add B, C, stir-fry 15 seconds. Raise heat 


again to high. 


. Immediately (before C burns), add white 


um Шо 


1 teaspoon light soy sauce 

] teaspoon sugar 

15 to 1 teaspoon ginger, minced 
1 teaspoon rice wine or sherry 
115 teaspoons cornstarch 


. Mix E, F, G, H, I, J, K. Set aside. Stir well 


before using. 


stem of D. Stir-fry 2 minutes; add green parts 
of D; stir-fry 1 minute. 


. Add E-K mixture. Stir well 1 minute. 
. Cover. Cook 2 minutes or until sauce thickens 


and coats vegetable well. Serve. 


SWEET AND SOUR CABBAGE 
Tiem Swan Bai Tsai: Adapted 


1 tablespoon peanut oil 
1 teaspoon pepper flakes 


9 tablespoons sugar 


PREPARATION: 


I. 


Mix C, D, E thoroughly. 


ы g 


F. 


II. 


l5 cup vinegar 
114 teaspoons salt 
1 Ib. American cabbage 


Cut F into bite-size pieces, wash, drain, and 


put into a jar. 


COOKING: 


1. Heat A, add B, stir-fry a few seconds, turn off 


= 


heat. 
2. Add C-E (be careful that oil does not spat- 
ter), bring to a boil. 
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3. Pour hot mixture over F, let stand overnight 
before serving. Shake the jar a few times so 
that the juice is absorbed evenly. 


STEAMED CELERY CABBAGE 
Tsen Bai Tsai: General 


A. 1-to 2-lb.-head celery cabbage 
B. 12 dried shrimp or scallops 
PREPARATION: 

І. Remove tough outside leaves of A. Wash re- 
maining A free of dirt. Cut into 2-inch 
pieces, and place in large shallow bowl. 

COOKING: 


1. Steam 30 minutes. 


с. 1 teaspoon salt 


п. Wash B in cold water; chop, and spread 
over A. 


ш. Sprinkle C over A-B. 


STEAMED CELERY CABBAGE HEARTS 
Tsen Sha Mi Bai Tsai Shing: General 


A. 3 large heads celery cabbage 
B. 12 dried shrimp 
PREPARATION: 

І. Use hearts of A only. Remove outside leaves. 
Wash remainder with cold water, place in 
large shallow bowl. 

COOKING: 


1. Steam 30 minutes. 


Cc v teaspoon salt 


п. Wash B in cold water. Chop. 
ш. Spread B, C on A. 


CELERY CABBAGE HEARTS IN CREAM SAUCE Approved Ulcer Recipe 
Nye Yow Shu Tsoi: Canton 


A. 15 сир chicken broth 

B. llb. celery cabbage hearts 
с. Y cup milk 

D. 1% tablespoon margarine 
PREPARATION: 


1. Chop B very fine. 


COOKING: 


1. Bring A to boil. Add B, cook over medium 
heat about 3 to 5 minutes, or until tender. 
Drain. 


E. salt to taste 
1 tablespoon cornstarch 
c. 14 cup finely chopped white meat chicken 


п. Mix C, D, E, F. 


p? 


Heat C-F, stir until thickened. 
. Add B to C-F mixture, heat thoroughly. 


ww 


. Place in bowl, garnish with G. 
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STEAMED CELERY CABBAGE CASSEROLE 
Chien Tsen Bai Tsai: Peking 


A. 2]Ьз. celery cabbage 

B. 4oz.flounder fillet 

€. 4oz.chicken white meat 
D. 2 о2. Һат 

Е. 2eggs 

F. 4slices ginger 
PREPARATION: 


1. Remove leaves of A from main stem. Wash 


and clean leaves. 


п. Chop B, C, D very fine. 
ш. Chop F, С very fine. 


COOKING: 
1. Steam dish 30 minutes, remove. Cut with knife and serve. 
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2 scallions 

1 tablespoon cornstarch 
14 cup flour 

1 teaspoon salt 


Aue To 


1 teaspoon sherry 


iv. (Mix В. С, D Е Cia, Te Place layer 
of A on bottom of shallow bowl. Coat A with 
layer of B-K mixture. Alternate layers. 
Cover with aluminum foil. 


STIR-FRIED CELERY HEARTS WITH BEEF 
Ching Tsai Niu Ro: General 


4 tablespoons peanut oil 

16 lb. beefsteak 

1 tablespoon light soy sauce 
2 teaspoons sherry 

15 teaspoon sugar 

2 teaspoons cornstarch 


PREPARATION: 
I. Cut B into thin slices. Mix with C, D, Е, Е, С, H. Cut I diagonally into 14-inch-thick slices. 


COOKING: 
1. Heat A, add B-H, stir-fry 1 minute, remove 


to dish. Return excess oil to pan. 


2. Turn up heat, add I to same pan, stir-fry a 


C. З slices ginger 

1 tablespoon chopped scallion 
І. 4 celery hearts 

(about 2 cups after slicing, below) 
J. 14 teaspoon salt 


few seconds, add 2 tablespoons water, mix 
well; cover and cook 15 minute. 
3. Return B to pan, stir well, add J. Mix well and 


serve. 


BRAISED CHESTNUTS WITH CELERY CABBAGE 
Hung Sow Li Tze Bai Tsai: Shanghai 


14 cup peanut oil 
4 cups, l-inch-wide pieces. 
center portion celery cabbage 


с. 12 Chinese mushrooms 
р. 2 teaspoons sugar 
PREPARATION: 


1. Make slits in G, cover with water. Boil 10 


minutes, then shell and cut into halves. 


E. З tablespoons soup stock 

(or mushroom water) 

2 tablespoons light soy sauce 
с. 1 cup chestnuts 
H. salt to taste 


п. Wash C, and soak 15 minutes in warm water. 
Drain, saving water. Cut each C in half. 
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COOKING: 


1. Heat A, add B, C, stir-fry about 5 minutes. _ utes. 
2. Add D, E, F, cover, cook over low heat 5 min- 3. Add G, cook another 5 minutes. Add H. 


ONE-TWO-THREE VEGETARIAN DISH 
I Er San Lo Han Chai: Adapted 


A. 1334-oz. can chicken broth с. 4to5cupscelery cabbage 
B. 2-oz. pkg. cellophane noodles D. 13-oz.can vegetarian chop suey 
PREPARATION: 
1. Wash C well, cut crosswise into l-inch pieces. II. Soak B 30 minutes in hot water, drain. 
COOKING: 
1. Empty A into 3-qt. saucepan, add 1 can water, 3. Add C, cook 5 minutes. 

bring to boil. 4. Add D, mix well, cook 2 to 3 minutes. Serve 
2. Add B, bring to boil again, simmer 10 min- hot. 

utes. 


CELERY CABBAGE WITH MUSTARD 


Suen La Bai Tsoi: Canton 


A. 215 lbs. celery cabbage р. 2tablespoons light soy sauce 
B. 2 teaspoons mustard E. 1 tablespoon cider vinegar 
C. 15 teaspoon salt 


PREPARATION: 

I. Peel off outside leaves of A to leave only the п. Mix B, C, D, E to form paste. 
tender center. Cut each center leaf into 3 or 
4 pieces. 


COOKING: 
l. Parboil A by keeping leaves in boiling water 2. Mix A with B-E paste. 


about 30 seconds. Drain and cool. 


CHINESE COLE SLAW 


Lun Ban Bai Tsai Si: Tientsin 


A. 15 сир shredded carrots D. 1 to 2 teaspoons salt 
B. 2cups shredded celery cabbage Е. l handful Chinese parsley 
c. 15 to 20 whole peppercorns ғ. 1⁄4 teaspoon sesame oil 
PREPARATION: 
1. Combine A, B, C, D and mix well. Place in ш. Drain water from A-D; add Е, Е, mix and 
jar and allow to stand 6 hours. serve. 


п. Cut E into l-inch pieces. 


CHINESE COLE SLAW 
Lun Dan Juan Shing Tsai: Tientsin 


Substitute American cabbage for B in Step I, allow to stand in refrigerator 1 to 2 days. 
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HOT AND SOUR CELERY CABBAGE I 


Swan La Tsai: Szechuan 


A. 4 tablespoons peanut oil Е. 1 teaspoon salt 
B. lteaspoon anise pepper с. ltablespoon light soy sauce 
C. 3 red-hot peppers H. 10 to l teaspoon sesame oil 
D. llb. center portion celery cabbage І. l teaspoon cornstarch 
Е. cup white vinegar 
PREPARATION: 

1. Cut D into pieces 1 to 115 inches wide. slice diagonally in thin pieces. 


п. Cut C endwise, discard seeds and stem, then ш. Mix E, F, G, H, I. 


COOKING: 
l. Heat A. Add B, stir-fry 1 minute, remove B tinue stir-frying 2 to 3 minutes. 
from pan. Discard. 3. Add E-I, mix well. Cover, cook 2 minutes. 
2. Add C, stir-fry a few seconds, add D. Con. Serve hot. 
HOT AND SOUR CELERY CABBAGE II 
Swan La Tsai: Shanghai 
A. 2 teaspoons sesame oil D. 1 tablespoon sugar 
B. 1 hot chili pepper, chopped Е. 1to 2 lbs. celery cabbage 
c. 14 cup vinegar F. 1 to 2 teaspoons salt 
PREPARATION: 
1. Using center stalk portion of E (removing top peat pouring and draining process 4 times, 
leafy part), cut into 2-inch cross-section then cool. When cold, mix with F. 
pieces. Pour boiling water over E, drain. Re- и. Mix C, D: 
COOKING: 
1. Heat A. Add B, fry until golden brown. 3. Pour A-D over cold E. Serve as hors 
2. Add C-D, mix well. d'oeuvres. 
PEKING PICKLES 
La Bai Tsai: Peking 
A. 1 tablespoon peanut oil Е. 11% tablespoons salt 
B. 15 teaspoon anise pepper с. 4slices ginger 
C. 14 cup sugar н. 10 to 1 teaspoon red pepper flakes 
р. 14 cup vinegar (to taste) 
E. 1 to 2 lbs. celery cabbage 
PREPARATION: 
1. Remove E leaves from main stem. Rub each Place a heavy weight over second pan. Let 
with F, and spread out uniformly in an 8- by stand at least 6 hours. 
12-inch cake pan. Cover with waxed paper п. Remove E leaves from pan, squeeze out water. 
topped by another 8- by 12-inch pan. Cut each into 2-inch pieces, place in a bowl, 


and add G, H. 
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COOKING: 

1. Heat A, stir-fry B a few seconds. Add C, D, 3. Pour juice back in pot, bring to boil. Pour 
bring to boil. = over E-H again; marinate 4 more hours. 
2. Pour A-D over E-H mixture, mix well, and 4. To serve, discard B (it is easily visible), 

marinate 2 hours. drain, and arrange pickles on a dish. 
SZECHUAN PICKLES 
Pow Tsai: Szechuan 
A. 6 cups bite-size American cabbage pieces, E. 2cloves garlic 


from center portion END tablespoons salt 
B. 2carrots с. 6 cups boiling water 
C. 1 red-hot pepper H. 2tablespoons dry sherry 


D. lslice ginger (about 15-inch) 


PREPARATION: 
1. Peel B; cut into sticks 1 to 2 inches long. vi. Dissolve F in G, cool thoroughly, and add 
п. Discard C seeds and stem, cut C into long, to mixture. 
thin diagonal pieces. уп. Add Н, cover jar tightly. Let stand 3 days, 
п. Slice D into 4 to 5 pieces. when pickle will be ready to serve. Pickle 
IV. Peel E, discard skin. juice may be reused indefinitely. With each 
v. Wash A, B, drain. Dry thoroughly with use, add 15 tablespoon salt, and pickle will 
paper towels. Place in a 2-qt. jar with C, be ready to serve in one day. 
D, E. 
CARROTS WITH SHRIMP SAUCE 
Har Yung Ju Hung Lo Ba: Canton 
A. 1334-oz. can chicken broth D. 2teaspoons sherry 
B. 1 bunch carrots E. 2tablespoons cornstarch mixed with 
C. 14 lb. shrimp 14 cup water 
PREPARATION: 
1. Wash, peel B; grate. п. Shell C, devein, wash. Mince, mix with D. 
COOKING: 
l. Empty A into saucepan. Add B, bring to boil, 2. Add C-D, cook 2 to 3 minutes. 
cook 5 minutes. 3. Add E to thicken. Serve with rice. 
CAULIFLOWER WITH HAM SAUCE 
Yung Twei Hwa Tsai: Shanghai 
A. 4 cups bite-size pieces cauliflower Е. 4 slices ginger 
B. % cup soup stock F. 1 tablespoon chopped scallion 
C. teaspoon salt с. 2 teaspoons cornstarch mixed with 
D. cup chopped Virginia ham 14 cup water 
COOKING: 


1. Mix A, B in saucepan, bring to boil; cook 4. Add D, E, F, bring to boil. 
covered 5 minutes. . Thicken with G. 

2. Add C, stir well. Pour sauce over cooked A. 

3. Remove A to dish, leaving liquid in saucepan. 


nn 
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CAULIFLOWER WITH MUSHROOMS 
Dung Gu Hwa Tsai: General 


A. 1 medium cauliflower 
B. 4 tablespoons peanut oil 
с. 2 tablespoons chopped scallion 


PREPARATION: 
I. Cut A into l-inch cubes. 
п. Drain D, save liquid. 
COOKING: 


1. Drop A into boiling water. When water boils 
again, remove from heat. Drain and rinse 
under cold water. 


4 oz. canned American button mushrooms 
E. 12% teaspoons salt 
ll teaspoon sugar 


ш. Mix E, F. 


2. Heat B in pan. stir-fry C 16 minute. 
3. Add A, D and D liquid and E and F. 
4. Stir-fry 1 to 2 minutes. Serve. 


STUFFED CUCUMBER 
Rong Hwong Gwa: General 


2 large cucumbers 

15 lb. ground pork 

15 teaspoon sesame oil 
1 slice ginger, minced 


Ew ов 


10 water chestnuts, chopped 


PREPARATION : 
1. Peel A; cross-cut into 2-inch slices; scoop 
out seeds. 
m Mix B,C, D, E, F, G, H, К 
COOKING: 


1. Steam А—1Ї 20 minutes in a steamer. 
2. Garnish with J. 


2 tablespoons light soy sauce 
l scallion, sliced 

l tablespoon lard 

М, teaspoon salt 


Ge Шоо от 


1 teaspoon chopped Chinese parsley 


ш. Fill centers of A with B-I mixture. Ar- 
range on a plate. 


3. Serve hot. 


SWEET AND SOUR CUCUMBERS I 
Tien Swan Hwang Gwa: Peking 


A. 2tablespoons vegetable oil 
B. 3 medium cucumbers 

C. 4 slices ginger 

D. 4 tablespoons cider vinegar 
PREPARATION: 


1. Wash and cut B in half lengthwise. Remove 
seeds. Cut into l- to 11-inch slices. 
COOKING: 


1. Heat A in skillet. Stir-fry B one minute (do 
not cook thoroughly). 
2. Add C-H, allow mixture to boil. 


1 teaspoon light soy sauce 
l5 teaspoon sesame oil (optional) 
3 tablespoons sugar 


Tomp 


l teaspoon salt 


i, Mix C, D; ET. СН. 


3. Remove to bowl and cool. 
4. Marinate 30 minutes or more and serve. 
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SWEET AND SOUR CUCUMBERS II 


Tien Swan Huang Gwa: Szechuan 


=. 


A. ltablespoon sesame oil 

B. 210 3 medium cucumbers 
с. lteaspoon light soy sauce 
D. 4 tablespoons cider vinegar 
PREPARATION: 


1. Wash and cut B in half lengthwise. Remove 
seeds. Cut each half into 3 cross-sections, dry 
with paper towels. 

COOKING: 

1. Heat A, stir-fry B 1 minute. 


2. Add C, D, E, F, stir well, and bring to boil. 
3. Add G, stir a few seconds. 


E. 3 tablespoons sugar 
Е. 1 teaspoon salt 
с. 1 to 2 red-hot peppers 


п. Halve С, discard seeds and stems, and shred 


diagonally. 


4. Remove mixture to a bowl, cover, and let 
stand 3 to 4 hours. 
5. Before serving, remove B and G from mix- 


ture. Shred B, garnish with G. 


BARBECUED EGGPLANT 
Kow Cheh Tze: Szechuan 


A. l-lb. eggplant 

B. 14 cup peanut butter 

c. 1 teaspoon salt 
PREPARATION AND COOKING: 


I. Skin A, cut into 8 lengthwise pieces and place 
on aluminum foil. 


D. dash garlic salt or 1 clove garlic, chopped 
Е. 4 cup water 


п. Mix B, C, D, E to form paste. Paint mixture 
on A. Wrap with the foil. Grill 15 minutes 


on medium heat, 715 minutes on each side. 


BRAISED EGGPLANT I 
Mun Keh: Canton 


3 tablespoons peanut oil 

10 dried shrimp 

1 clove garlic, chopped 

1 tablespoon chopped scallion 
2 slices ginger 


15 lb. pork, shredded 


PREPARATION: 


ch DN Г & БЫ e 


I. Wash B and soak in water 15 minutes. 


Drain, chop, saving water (K). 


COOKING: 


1. Heat A. Add B, C, D, E, stir-fry a few seconds. 


2. Add F, stir-fry over high heat 2 minutes. 
3. Add G, mix well. 


с. 1-10 114-lbs. eggplant 

н. 2 tablespoons light soy sauce 
І. 1 teaspoon sugar 

J. 15 teaspoon salt 

к. W сир B water 


п. Peel С, cut into 6 long sections; cut each 


section diagonally into bite-size pieces. 


ш. Mix H, I, J, К. 


4. Add H-K, bring to boil, cover, and cook 
over low heat until G is soft (about 10 to 
15 minutes). 
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BRAISED EGGPLANT II 
Hung Sao Chieh Tze: General 


A. 3 tablespoons peanut oil Е. 3 tablespoons light soy sauce 

B. lclove garlic, chopped Е. l teaspoon sugar 

C. 4slices ginger, chopped с. 14 cup chicken broth or water 

D. 1-lb. eggplant 

PREPARATION: 

1. Peel D, slice into 8 lengthwise pieces. Halve each. 

COOKING: 

1. Heat A, stir-fry B, C several seconds. 4. Reduce heat, simmer until D is tender (about 
2. Add D, stir-fry 2 minutes. 15 minutes). 


3. Add E, F, G, mix well, bring to boil. 


EGGPLANT BUTTER 
Tsen Chieh Nee: Shantung 


A. 14. eggplant D. 1⁄4 teaspoon sesame oil 

B. 1 tablespoon sesame sauce or peanut butter E. 1% teaspoon salt 

с. 1 clove garlic, minced 

PREPARATION: 

1. Peel A and remove stem. Cut into small pieces. Place in deep platter. 

COOKING: 

1, Steam A 20 minutes or until it is soft and breaks up easily. Mix with B, C, D, and E to taste. Serve. 


EGGPLANT BUTTER Approved Ulcer Recipe 
Tsen Chieh Nee: Shantung 


Steam A 30 minutes, mash, remove skin; omit C; mix with sesame sauce. Salt to taste. 


FRIED EGGPLANT CAKES 
Jien Cheh Bing: General 


A. 2to3 tablespoons salad oil E. dash garlic powder 
B. 1-lb. eggplant F. dash pepper 
с. Тог 2 eggs с. 16 teaspoon salt 
D. З tablespoons flour 
PREPARATION: 
1. Skin B and slice into pieces 14 inch thick. ш. Add E, F; then add D gradually until a 
п. Break C into bowl. smooth, thick batter is formed. 
ту. Soak B slices in C-C. 
COOKING: 


1. Place A in hot skillet; fry coated B in A until tender. 
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GINGER JUICE EGGPLANT 
Jiang Tze Chieh Tze: Shanghai 


A. З tablespoons peanut oil р. З tablespoons shrimp-flavored soy sauce 
B. 1-lb. eggplant (see Index) 
C. 2 teaspoons ginger juice (see Index) E. 1 teaspoon sugar 


F. l5cup water 


PREPARATION: 
1. Peel B. Slice B in 8 lengthwise pieces, then halve each. 


COOKING: 
1. Heat A, stir-fry B 2 minutes. 3. Add D, E, F, mix well, and bring to boil. 
2. Add C, stir-fry a few seconds. Reduce heat, simmer until B is tender (about 


15 to 20 minutes). 


LIMA BEANS WITH EGGPLANT 
Tsan Do Chieh Tze: General 


A. З tablespoons vegetable oil с. 2to3slices ginger 

B. 1-lb. eggplant н. 15 teaspoon sugar 

C. 2 teaspoons minced scallion I. 15 teaspoon salt 

р. 1 clove garlic, minced J. 2teaspoons light soy sauce 
E. 1 cup water к. 4 cup ground pork 

Е. 16 pkg. (5 oz.) frozen baby lima beans L. 1 teaspoon cornstarch 
PREPARATION: 


1. Peel B and slice into round sections 14 inch п. Mix J, K, L in small bowl. 
thick. 


COOKING: 
1. Heat 2 tablespoons A in large frying pan. 3. Add remaining A, heat. Add F, G, H, I, stir- 
Add B, C, D, stir-fry 1 minute. fry a little longer. 
2. Add 1⁄4 cup E, simmer 15 minutes. Remove 4. Add J-L. Continue stir-frying 5 minutes. Re- 
B-D from pan. turn B-D, and gradually add rest of E. Cook 
for 5 to 10 minutes, until B is soft. 
STEAMED EGGPLANT WITH MINCED MEAT 
Chieh Nee: Szechuan 
A. 2tablespoons peanut oil E. ltablespoon preserved celery cabbage 
B. l5cup ground pork F. l-lb. eggplant 
C. lsmall hot pepper с. 1 teaspoon salt 
р. 1 clove garlic, chopped 
PREPARATION: 
1. Peel Е, split in half, steam over boiling ш. Cover E with cold water, stir so that any 
water 20 minutes or until soft; mash. sediment will sink to bottom; remove E from 
п. Discard stem and seeds of C, chop. water. 
COOKING: 


1. Heat A, add B, C, D, E, stir-fry 1 to 2 minutes. 2. Add F, G, stir well and serve. 
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EGGPLANT SANDWICH 
Chieh Pien Ja Ro: Shanghai 


peanut oil for deep frying 

1-lb. eggplant 

10 dried shrimp 

1 scallion, chopped (white part only) 
15 lb. ground pork 


Jd э Ou 


2 teaspoons light soy sauce 


PREPARATION: 
I. Peel B and cut diagonally in thin slices. 
п. Soak C in water 15 minutes or until soft, 


drain and mince. 


ш. Mix C, D, E, F, G, H, I, J thoroughly. 


COOKING: 


PA MO 


VI. 


1 teaspoon sugar 

3 teaspoons cornstarch 
14 teaspoon pepper 

] teaspoon salt 

1 large egg 


bread crumbs 


. Make sandwich with B pieces by spreading 


them with C-J mixture. 


. Beat K well, mix with additional 14 teaspoon 


salt. 
Dip each B sandwich in K, then coat with L. 


1. Heat A to 350°, deep fry B sandwiches until golden brown, and serve. 


STUFFED EGGPLANT 
Rahng Chieh Tze: General 


l- to 115-lb. eggplant 
8 water chestnuts, chopped 


A 

B 

с. 1 scallion, chopped 

D. 2slices ginger, chopped 
E 


2 teaspoons sherry 


PREPARATION: 


I. Peel A, cut in half, remove seeds. 


n. Mix B, C; DEESES G, H E 


COOKING: 


ww TO тш 


1% |b. ground pork 

2 teaspoons light soy sauce 
1 teaspoon sugar 

10 teaspoon salt 

14 cup chicken broth 


ш. Stuff A with B-I. 


— 


V 


Place stuffed A in bowl; pour J over it. 


1. Place in steamer and steam over boiling water 45 minutes. 


SWEET AND SOUR EGGPLANT 
Tong Tsu Chia Nee: Peking 


A. 1-lb. eggplant 
B. 1 teaspoon salt 
с. 1 clove garlic, chopped 


PREPARATION: 


I. Peel A, cut into 16 pieces. 


COOKING: 
1. Place A in dish, steam over boiling water 30 
minutes or until soft. 


D. 
E. 
F. 


34 teaspoon sesame oil 
2 teaspoons sugar 


1% tablespoons vinegar 


п. Mix B, C, D, E, F. 


2. Break up A with fork. 
3. Add B-F, mix well. 
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STIR-FRIED GREEN BEANS WITH FERMENTED BEAN CAKE 
Fu Yu Tsang Dow: Canton 


= 


A. З tablespoons peanut oil 
B. lto2cloves garlic 

с. llb. green beans 

D. 1 cup water 
PREPARATION : 


1. Trim and discard ends of C. Wash, break C 
into 1-inch pieces. 
COOKING: 


1. Heat A, stir-fry B a few seconds. 
2. Add C pieces, stir 1 minute. 
3. Add D, bring to boil. Lower heat, cover, and 


cook 3 minutes. 


E. 1 tablespoon fermented bean cake, mashed 
10 teaspoon sugar 
c. 15 teaspoon salt 


II. Pound B with back of cleaver; discard skin. 


4. Add E, F, G and mix thoroughly. Cook 3 
more minutes or until liquid is almost ab- 


sorbed. 


STIR-FRIED GREEN BEANS WITH FERMENTED BEAN CAKE Approved Diabetic Recipe 
Fu Yu Tsang Dow: Canton 


A. 1 tablespoon peanut oil 
B. 1 small clove garlic 
C. 15 lb. green beans 


PREPARATION: 

1. Trim and discard ends of C. Wash, break C 
into 114-inch pieces. 

COOKING: 

l. Heat A, stir-fry B a few seconds; add C 


pieces, continue stirring 1 minute. 
2. Add D, bring to boil. Lower heat, cover, and 
cook 3 minutes. 


14 cup water 
2 teaspoons fermented bean cake, mashed 
10 teaspoon salt 


п. Pound B with back of cleaver; discard skin. 


3. Add E, F, mix thoroughly. Cook 3 more min- 


utes or until liquid is almost absorbed. 


STIR-FRIED GREEN BEANS WITH GARLIC 
Shuin Tow Chan Dow: Adapted 


X. с tablespoons peanut oil C. 
B. 2o0r3cloves garlic D. 
PREPARATION : 


I. Trim and discard ends of C. Wash, break 


C into 1%-іпсћ pieces, parboil 3 minutes. 
Drain and rinse with cold water. 

COOKING: 

l. Heat A, add B, brown slightly. 

2. Add C and stir-fry 3 minutes. Add 1 to 2 


tablespoons water, if necessary. 


] Ib. green beans E. 
2 tablespoons light soy sauce F. 


15 teaspoon sugar 
salt to taste 


п. Pound B with back of cleaver, discard skin. 


ш. Mix D, E. 


3. Add D, E, continue stirring 1 minute. 
4. Discard B, add F and serve. 
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KOHLRABI OR CABBAGE PICKLES 


Pow Tsai: Szechuan 


A. llb.kohlrabi or cabbage D. 2cloves garlic F. 2cups boiling water 
B. lred-hot pepper (optional) Е. ltablespoon salt с. ltablespoon wine 
C. 4slices ginger 
PREPARATION: 
1. Peel A and discard skin. Slice A into bite- u. Discard B seeds and stem. Cut B diagonally 
size pieces or use center portion of cabbage into thin, long pieces. 
and cut into bite-size pieces. III. Peel D, discard skin. 
COOKING: 
1. Mix A, B, C, D, place in jar. Pickle juice can be used over and over, each 
2. Dissolve E in F. Cool thoroughly, add to jar. time, adding 15 tablespoon salt, and pickle 
3. Add G, cover jar tightly. and let stand 2 to will be ready to serve in only one day. Re- 
3 days, when pickle will be ready to serve. frigerate between use. 


KOHLRABI OR CABBAGE PICKLES Approved Diabetic Recipe 


Pow Tsai: Szechuan 


1 Ib. kohlrabi or cabbage D. l small clove garlic 
B. lto 2 red-hot peppers, according to taste E. 1 tablespoon salt 
1 to 2 slices pickled ginger or fresh ginger F. 2cups boiling water 
shoots 
PREPARATION: 
I. Peel A and discard skin. Slice A into bite- п. Discard B seeds and stems. Cut B diagonally 
size pieces or use center portion of cabbage into thin, long pieces. 
and cut into bite-size pieces. ш. Peel D, discard skin. 
COOKING: 
1. Mix A, B, C, D, place in jar. pickle. Pickle juice can be used over and over, 
2. Dissolve E in F. Cool thoroughly, add to jar. each time adding 14 tablespoon salt, and 
Cover jar tightly. Pickle will be ready to serve pickle will be ready to serve in only one day. 
in 2 days. After first day refrigerate jarred Refrigerate between use. 
LETTUCE AND FERMENTED BEAN CAKE 
Fu Yu Sang Tsoi: Canton 
A. 2 tablespoons peanut oil D. 1 tablespoon fermented bean cake, mashed 
B. 1 clove garlic, minced E. 1 tablespoon soup stock 


C. lhead iceberg lettuce 


PREPARATION: 


I. Separate leaves of C. Wash, drain well. п. Mix D, E into smooth paste. 

COOKING: 

1. Put A in very hot skillet and bring to high 3. Add C and stir-fry about 3 minutes or until 
heat. soft. 


2. Add B. Stir-fry 10 seconds to brown slightly. 4. Add D-E. Stir well. Heat thoroughly. Serve. 
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STUFFED BITTER MELON 
Yeong Fu Gwa: Canton 


A. 2tablespoons peanut oil ~ к. 14 |b. ground pork 
B. 2 medium bitter melons L. 12 dried shrimp 
с. 16 teaspoon baking soda м. 1 ѕсаШоп, chopped 
р. 2cloves garlic, chopped N. 1 teaspoon light soy sauce 
E. ltablespoon fermented salted black beans о. 1 teaspoon cornstarch 
F. 1 tablespoon sherry P. Yo teaspoon sugar 
с. 2 teaspoons light soy sauce Q. dash pepper and salt 
H. W teaspoon salt R. 2 teaspoons cornstarch mixed with 
Lo teaspoon sugar 2 tablespoons water 
J. 10 cup water 
PREPARATION: 
1. Cut B into 2-inch cross sections; remove п. Soak L in water 15 to 30 minutes or until 
seeds, pods, and pulp, leaving a hollow shell. soft, drain and chop. 
Place B, C in 1 qt. boiling water and cook ш. Mix K, L, M, М, O, P, Q well and stuff into 
2 minutes; rinse in cold water and cover B rings. 
with cold water. Let stand for 1 hour, then Iv. Mix F, G, H, I, J. 
drain. 
COOKING: 
1. Heat A; add stuffed B and brown both ends. 15 to 20 minutes. Remove stuffed B to a dish. 
2. Add D, E; stir-fry a few seconds. 4. Thicken gravy with R and pour over B. Serve 
3. Add F-J; mix well, lower heat and simmer hot. 
STIR-FRIED BITTER MELON WITH BEEF 
Fu Gwa Tsao Ngo Yoke: Canton 
A. 3tablespoons peanut oil н. 1 tablespoon sherry 
B. lto 2 cloves garlic 1. 1 tablespoon light soy sauce 
с. 1 tablespoon fermented salted black beans J. 1 teaspoon sugar 
D. 15-1Ь. bitter melon K. 2teaspoons cornstarch 
E. 16 teaspoon baking soda L. l teaspoon peanut oil 
Е. l5]b.beefsteak M. salt to taste 
с. 1 teaspoon chopped ginger 
PREPARATION: 
1. Cut D into halves, discard seeds and pods. п. Discard skin of B and mince. 
Cut diagonally into 38-іпсћ pieces. Cover D, ш. Cut F into thin slices and shred. Mix with 
E with boiling water and cook 2 minutes. G, H, I, J, K, L. 
Drain; leave in cold water 15 minutes. 
Drain. 
COOKING: 
1. Heat, A, add B, C; stir-fry a few seconds. 3. Add F-L mixture, stir-fry 1 to 2 minutes. 


2. Add D, continue stirring 1 minute. 4. Add M and serve. 
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STUFFED HAIRY MELON 
Yeong Mo Gwa: Canton 


1-1Ь. hairy melon 

14 lb. pork, minced 

3 Chinese mushrooms 

6 dried shrimp 

1 tablespoon chopped scallion 
1 teaspoon chopped ginger 


PREPARATION: 


1. Peel A, cut into l-inch segments; with a 


sharp knife, cut out the middle, seedy part. 


II. Rinse C and soak in warm water 15 min- 


Aum FO 


2 teaspoons light soy sauce 
14 teaspoon sugar 

1 teaspoon lard 

l5 teaspoon salt 

2 teaspoons cornstarch 


. Clean D; soak in cold water 10 minutes; 


drain and chop. 


. Mix BICIDIE EG НЕЕ ЯК. 


utes; drain and mince. у. Stuff A pieces with B-K and arrange on a 
dish. 
COOKING: 1. Steam A pieces 20 to 25 minutes. 
STEAMED MUSHROOMS 
Ching Tsen Dung Gu: Peking 

A. 202. Chinese mushrooms C. 3 slices ginger, chopped E. ] {еаѕрооп sugar 
B. 2scallions, chopped D. 1 teaspoon sherry F. salt to taste 
PREPARATION: 


I. Soak A in warm water 20 minutes. Drain and 


cut off stems. Place in deep dish for steaming. 


COOKING: 


п. Mix A, B, C, D, E. 


1. Place dish in steamer and steam 35 minutes. Add F and serve. 


RR E 


STUFFED MUSHROOM SANDWICH 
Dung Gu Heh Tze: Suchow 


20 large Chinese mushrooms 

2 tablespoons light soy sauce 

2 teaspoons sherry 

1 teaspoon sugar 

% cup chicken broth 

1 lb. any fresh green vegetable (Chinese 
cabbage, spinach, etc. ) 


PREPARATION: 


1. Wash A in cold water and soak in warm 


water 15 minutes; drain (if chicken broth 
or soup stock are not available, use mush- 
room water); discard stems, dry between 
paper towels; sprinkle A with 15 L. 


п. Slice Е diagonally in l-inch lengths. 


G. 
H. 
I. 


ш. 


1 tablespoon peanut oil 

salt to taste 

2 teaspoons cornstarch mixed with 
14 cup water 

14 |b. ground pork 

1 teaspoon sherry 

2 teaspoons cornstarch 


Mix H, J, K and rest of L well, divide into 
10 portions. 


. Stuff 15 A with H, J, K, L mixture, cover 


stuffing with remaining A to make 10 sand- 
wiches. 


COOKING: 

1. Place stuffed A in saucepan; add B, C, D, E, 
bring to boil and cook 3 to 5 minutes until 
meat is done. 

2. Parboil F, stir-fry in G 1 minute; add rest 
of H. (If spinach is used, heat should be 
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turned off as soon as spinach is dropped into 
boiling water, and the spinach stirred well 
and then drained.) 

3. Arrange F on dish, place stuffed A on top. 

4. Thicken sauce with I and pour over A. 


MUSHROOMS WITH BAMBOO SHOOTS 
Yang Chow Tsao Er Dung: Yangchow 


A. З tablespoons peanut oil 

B. 2cups sliced bamboo shoots 

c. 12large Chinese mushrooms 

D. 116 tablespoons light soy sauce 
E. 1 teaspoon sugar 

Е. 2 teaspoons sherry 
PREPARATION: 


1. Wash C in cold water, then soak in warm 
water 15 minutes; drain, save water; cut each 
C into halves. 


COOKING: 


1. Heat A, add B, C, stir-fry 1 minute. 
2. Add D-G and H, cook 1 to 2 minutes. 


с. 16 teaspoon ginger juice (see Index) 
18 cup chicken broth or mushroom water 


-H 


2 teaspoons cornstarch mixed with 
14 cup water 
J. few drops sesame oil 


п. Mix D, E, Е, С. 


3. Thicken with I. 
4. Add J and serve. 


MUSTARD GREENS WITH PORK SAUCE 
Gai Lan Ju Yoke Jeong: Canton 


A. 115 tablespoons peanut oil 
B. 1 clove garlic, minced 

c. lb. ground pork 

D. 1 tablespoon light soy sauce 
E. 1 tablespoon sherry 
PREPARATION: 


т. Wash I. Cut into 11-inch segments. Parboil 
by dropping into 3 qts. vigorously boiling 
water and cooking uncovered for 3 minutes. 
Drain. Wash in cold water. Drain. 


COOKING: 


l. Put A in very hot skillet and bring to high 
heat. 

2. Add B. Stir-fry rapidly 15 seconds to brown B 
slightly. 

З. Add C and stir-fry 3 minutes. 


1 teaspoon heavy soy sauce 


F. 

с. 134 сир soup stock 

н. 2tablespoons cornstarch 
1. 


1 Ib. mustard greens 


п. Mix D, E. Set aside. 
m. Mix F, G, H. Set aside. Stir well. 


4. Add D-E. Stir-fry 1 minute. 

5. Add Е--Н and bring to boil. Stir constantly as 
sauce thickens. 

6. Add I. Serve when piping hot and all ingredi- 


ents are well coated with sauce. 
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TOSSED PRESERVED MUSTARD GREENS 
Swan Tsai Ban Sha Mi: Hunan 


A. 1 сир preserved mustard greens (center part D. ltablespoon vinegar 
only) Е. 2teaspoons light soy sauce 
1 cup diced bamboo shoots е. 20 dried shrimp 
C. 115 tablespoons sugar с. l5tolteaspoon sesame oil (to taste) 
PREPARATION: 
1. Wash A, squeeze out water and dice. ш. Mix A with B; mix in C, let stand 30 min- 


II. 


Wash F well, soak 15 minutes in warm 
water, drain, dice. 


IV. 


utes. 
Add D, E, mix well, and let stand 15 min- 
utes. Add F, G, mix well, and serve. 


MUSTARD GREEN PICKLES 
Kwangtung La Tsoi: Canton 

. 2tablespoons salt р. 1⁄4 cup sugar 

B. 3qts. boiling water E. 1% cup vinegar 

C. llb. mustard green hearts 
PREPARATION AND COOKING: 

I. Add A to B. cess B. 

п. Wash and clean C (if they are large, halve v. Shred, add D and E; marinate for two days. 


Ш. 


lengthwise) ; add to А-В. 
Turn off heat, leave C in B until soft (about 
4 to 5 minutes). 


If kept in a tightly covered jar and refriger- 
ated for a week or two, mustard flavor will 


become stronger. Pickles may be served as is 


IV. Remove C from B and drain; squeeze out ex- or mixed with other salad vegetables. 
SWEET GREEN PEPPER STUFFED WITH MEAT 
Ching Jiu Yeong Ju Yoke: Canton 
A. ltablespoon peanut oil н. 15 teaspoon sugar 
B. 2 lb. ground pork I. 6small sweet green peppers 
C. 10 dried shrimp J. 1 tablespoon sherry 
D. 2 teaspoons sherry K. 1 tablespoon light soy sauce 
Е. З tablespoons light soy sauce L. 2 tablespoons dried shrimp water 
F. 10 teaspoon salt or soup stock 
с. 2 teaspoons cornstarch 
PREPARATION: 
I. Clean and wash C; soak in water 15 min- ш. Wash I, split lengthwise, discard stems and 
utes; drain and mince. Save water. seeds. Stuff with B-H. 
п. Mix B, C, D, E, F, G, H. IV. Mix К. 


COOKING: 


1. Heat A over medium heat. 


4. Add J-L. Cover and cook 5 to 7 minutes or 


2. Brown meat side of B-I 3 minutes. until meat is done. 


3. Turn B-I over and brown 1 more minute. 
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SHREDDED THREE: GREEN, RED, AND WHITE 
Tsao Sam Sic: Adapted 


A. З tablespoons peanut oil F. 1 tablespoon sherry 

B. 1 medium sweet red pepper с. 1 teaspoon peanut oil 

с. 1 medium sweet green pepper н. l teaspoon sugar 

р. 1 chicken breast I. 1 teaspoon salt 

Е. 2 teaspoons cornstarch J. 1 tablespoon brown bean sauce 
PREPARATION: 


1. Wash B, C, quarter and discard stems and II. Bone D and shred, mix with E, F, C. 
seeds, then cut diagonally into 14-inch slices. m. Mix H, I, J. 


COOKING: 


1. Heat A, stir-fry B, C a few seconds. З. Add H-J, stir 14 minute; serve. 
2. Add D-G, continue stirring 2 to 3 minutes. 


BRAISED POTATOES 
Hung Sao Yang Yu: General 


A. З tablespoons peanut oil D. l teaspoon sugar 
B. llb. potatoes E. 1 cup boiling water 
с. З tablespoons light soy sauce 


PREPARATION: 


I. Peel B, cut into bite-size pieces. 
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COOKING: 

1. Heat A, stir-fry B 2 minutes. 3. Add E, mix well; bring to boil. Reduce heat, 
2. Add C, D, stir well. simmer until B is tender (about 15 minutes). 
FRIED SALTY PUMPKIN STICKS 
Tza Nahn Gwa: General 

A. lqt.peanut oil E. l teaspoon salt 

B. l5-tol-lb. pumpkin F. 2teaspoons light soy sauce 
C. 1% сир flour C. pepper to taste 

D. 5 tablespoons water 


PREPARATION: 
1. Peel B and discard seeds and soft pulp and п. Mix C, D, E, F into a paste. 


strings; cut into finger-size sticks. ш. Add B sticks to C-F until each is coated well. 
COOKING: 
1. Heat A to 350°. will float when they are done. Serve hot or 
2. Deep fry B-F, 4% at a time, until golden cold, with or without С. 


brown (about 2 minutes). The pumpkin sticks 
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RED-IN-SNOW WITH PORK 
Shieh Li Hung Ro Si: Shanghai 


A. З tablespoons peanut oil с. 116 cups shredded bamboo shoots 

B. 15 lb. pork, shredded н. 16 (5-02.) can preserved red-in-snow 
C. 1 teaspoon cornstarch I. 1 teaspoon salt 

D. 2 teaspoons light soy sauce J. Y teaspoon sugar 

E. 15 teaspoon sugar K. 14 cup water 

F. 1 tablespoon chopped scallion 

PREPARATION: 

1. Mix B, C, D, E, F. п. Mix I, J, К. 

COOKING: 

1. Heat A, stir-fry B-F 2 minutes. 3. Cover, lower heat, and cook 3 minutes. 


2. Add G, Н, and I-K. Mix well. 


PRESERVED RED-IN-SNOW 
Yen Shieh Li Hung: Shanghai 


Wash 1 to 2 lbs. fresh red-in-snow well, dry with paper towels, and let stand 2 days in an airy place. 
Rub thoroughly with 15 cup salt, place in a clean jar, and cover tightly. Let stand 2 weeks before 
cooking. Stir-fry with pork, beef, or veal, or cook in meat soup. 


RED-IN-SNOW WITH PORK AND CARROTS 
Shieh Tsai Ro Si Hu Lo Bo: Shanghai 


Add 2 carrots, peeled and shredded, and reduce G to 1 cup. Stir-fry B-F 1 minute in A. Add shredded 
carrots, stir-fry 2 minutes. Add rest of ingredients, mix well. Cover, lower heat, and cook 2 to 3 more 
minutes. 


RED-IN-SNOW WITH VEAL 
Shieh Tsai Tsao Shiao Niu Ro Si: Shanghai 
Substitute 4 veal chops (about 1 cup shredded) for B. 
RED-IN-SNOW WITH BEEF 
Shieh Tsai Niu Ro Si: Shanghai 
Substitute 14 lb. beef, shredded, for B. 


RED-IN-SNOW WITH PORK RICE 
Shieh Tsai Ro Si Fan: Shanghai 


A. ltolió cups cooked rice с. 2% сир boiling water 

в. cup Red-in Snow with Pork (see Index) D. salt to taste 

COOKING: 

1. Place A in a pot. 3. Lower heat, simmer 5 minutes. 


2. Add B, C, mix well, and bring to boil. 4. Add D. 
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STIR-FRIED SNOW PEAS 
Bi Yur Twei Pien: Adapted 


A. 2tablespoons peanut oil 

1 clove garlic, chopped 

с. ltablespoon chopped scallion 
(white part only) 

р. 2% сир sliced ham 


E 


PREPARATION: 
1. Discard G tips. 


п. Wash E and soak in warm water 15 minutes. 

COOKING: 

1. Heat A, add B, C, stir-fry a few seconds, add 
D, stir-fry 1 minute. 

2. Add E, F, continue stirring 1 or 2 minutes. 


E. 6 Chinese mushrooms 

1 cup thinly sliced bamboo shoots 
l4 lb. snow peas 

l5 teaspoon sugar 

1 teaspoon salt 


= Hom 


Drain (save mushroom water), discard stems, 
cut each into 4 to 6 slices. 


3. Add G mix well, add H, I, and 2 tablespoons 
E water, stir well, cover, cook 1 minute and 
serve. 


STIR-FRIED SPINACH WITH DRIED SHRIMP 
Sha Mi Bo Tsai Nee: Shanghai 


A. З tablespoons vegetable oil 
B. 12 dried shrimp 

с. 1 tablespoon minced scallion 
D. 1002. pkg. fresh spinach 
PREPARATION: 


1. Wash D, drain. 


COOKING: 

1. Heat A in skillet. 

2. Add B, C, stir-fry 30 seconds. 

3. Add B water and D; stir continuously 1 to 2 
minutes. 


Е. 10 teaspoon sugar 
Е. 1 teaspoon salt 
10 teaspoon sesame oil (optional) 


3 


. Soak B in hot water 20 minutes. Drain and 


E 
= 


chop, saving water. 


= 


Add E, Е; mix well. Remove to bowl. 
5. Add G, and mix in bowl. Serve hot. 


SPINACH AND FERMENTED BEAN CAKE 
Dow Fu Bo Tsai: General 


A. 2 tablespoons peanut oil 
B. 1 teaspoon garlic powder 
C. llb. spinach 


PREPARATION: 

1. Wash C. Cut off large, tough stems. Drain 
well. 

COOKING: 


1. Put A in very hot skillet and bring to high 
heat. 
2. Add B. Stir-fry 10 seconds. 


D. 1 tablespoon fermented bean cake, mashed 
E. 1 tablespoon soup stock 


п. Mix D, E into smooth paste. 


3. Add C and stir-fry in hot oil until leaves turn 
bright green (about 2 to 3 minutes) and are 
just fully soft (“collapsed”). 

4. Add D-E. Stir well. Heat thoroughly. Serve. 
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WATERCRESS AND FERMENTED BEAN CAKE 
Fu Yu Sai Yong Tsoi: Canton 


Substitute 15 pound watercress (1 bunch) for C and reduce D to 115 teaspoons. 


STEAMED SPINACH CAKE 
Bo Tsai Gao: General 


A. 10-0z. pkg. fresh spinach 

B. 114 tablespoons butter or lard 
C. 3tablespoons flour 

р. 2 eggs 

PREPARATION: 


1. Discard tough part of A stems; soak and 
rinse leaves with cold water; drain. 

п. Add A to 2 qts. boiling water, stir 30 sec- 
onds. Drain, cool, squeeze out water, and 
chop. 

ш. Melt B, add C and mix well; add to A and 
blend. 


COOKING: 
1. Steam over boiling water 25 minutes. Cool 
and turn cake over onto plate. Cut into pieces 


E. 2 tablespoons chopped Smithfield ham 
Е. 1 сир chopped bamboo shoots 

G. 1 teaspoon salt 

Н. 15 teaspoon sugar 


Iv. Separate D, beat whites until fluffy. Beat 
yolks, add E, К, С, Н, mix well. 

v. Combine A-C with D-H. Mix thoroughly, 
fold in D whites. 

vi. Place in a well-greased 8-inch round cake 


pan. 


and serve as snack or garnish with sliced to- 
mato. Can also be served as side dish. 


CHOPPED SPINACH IN CREAM SAUCE Approved Ulcer Recipe 
Nye Yao Bo Tsai: Canton 


A. 26 сир chicken broth 

B. 10 oz. frozen chopped spinach 
C. l5cup milk 

р. 15 tablespoon margarine 
PREPARATION: 

I, Mix C, D; E, E. 

COOKING: 


1. Bring A to boil. Add B, cook over medium 
heat about 5 to 10 minutes or until tender. 
2. Heat C-F, stir until thickened. 


Е. salt to taste 
F. 1 tablespoon cornstarch 
с. 14 cup finely chopped white meat chicken 


3. Add B to C-F, heat thoroughly. 
4. Place in bowl, garnish with G. 


STIR-FRIED YELLOW SQUASH 
Ching Tsao Nan Gwa: General 


A. 2 tablespoons peanut oil 
B. 1 scallion 


с. Lb. yellow squash 


PREPARATION: 
I. Peel C, split in half, then cut diagonally in 
14-inch slices. 


р. 1 teaspoon salt 
Е. 14 teaspoon sugar 
F. 2 tablespoons water 


и. Chop B. 


VEGETABLES 401 


COOKING: 
1. Heat A, add B, stir-fry a few seconds. 4. Add F, cover and cook over medium heat 3 
2. Add C, continue stirring 1 minute. minutes or until C is tender but not mushy. 


3. Add D, E, mix well. 


STIR-FRIED MIXED CHINESE VEGETABLES 
Ching Tsao Su Tsai: Adapted 


A. З tablespoons peanut oil Е. 16 сир sliced bamboo shoots 

B. 6 Chinese mushrooms с. 24 snow peas 

с. 1 tablespoon chopped scallion н. 16 teaspoon sugar 

р. 2cups sliced celery cabbage І. 1 teaspoon salt 

E. 25 сир sliced water chestnuts 
PREPARATION : 
1. Rinse B under cold water; soak in warm water п. Discard tips of С. 

15 minutes or until soft. 
COOKING: 
1. Heat A, add B, C; stir-fry a few seconds. 3. Add E, F, G, mix well. Add 1 tablespoon 
2. Add D, stir-fry 1 minute. water, cover and cook for 1 minute. 
4. Add H, I, stir well and serve. 
WHITE TURNIP PICKLES 
Yen Lo Bo: Peking 

A. 1-lb. Chinese white turnip D. 1 red-hot chili pepper or 

B. 11% tablespoons salt dried red-hot pepper 

C. 21 cups boiling water E. 2slices ginger 
PREPARATION: 

I. Peel A and cut into finger-length strips. ш. Add A, D, E and cover tightly. 

п. Place B, С in clean qt. jar. Cool thoroughly. Note: Pickle may be served after marinating 

1 day. Juice may be reused; add salt to taste. 
SWEET AND SOUR WHITE TURNIP PICKLES 
Yen Lo Bo Si: General 
A. l-lb. white turnip D. 2tablespoons vinegar 
B. 2teaspoons salt Е. 2tablespoons sugar 


C. lredchili pepper 


PREPARATION: 
I. Peel A; slice, then shred, rub with B and let ш. Discard A water; mix А, C. 
stand 30 to 60 minutes. IV. Add D, E, mix well. Let stand 1 hour before 


I. Discard C stem and seeds, shred. serving. 
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VEGETARIAN ROAST DUCK 
Sue Sao Ya: Shanghai 


1 tablespoon peanut oil 

4 large mushrooms 

1 cup finely shredded bamboo shoots 
2 teaspoons light soy sauce 

14 teaspoon sugar 

15 teaspoon salt 

1 tablespoon mushroom water 


Hom moo wp 


115 teaspoons cornstarch 
PREPARATION: 

I. Wash B and soak in warm water 15 minutes; 
drain and save water; shred B very fine. 


COOKING: 

1. Heat A, add B, stir-fry a few seconds, add C, 
mix well. 

2. Add D-G, stir well and cook 1 minute. 

3. Dip pastry brush into H-M and brush 1 piece 
of N generously. 

4. Spread 14 of A-G on top; place second piece 
of N over this; brush again with H-M and 
spread 14 A-G over this. 


I. lteaspoon sugar 
J. 2teaspoons light soy sauce 
K. 14 teaspoon sesame oil 
І. 15 teaspoon salt 
M. 2 tablespoons mushroom water 
N. 4 pieces fresh bean curd skin 
2 cups peanut oil 


п. Mix D, ЕЁ Е, С. 
ш. Mix H. I, J, K. L, M. 


[91] 


. Repeat procedure until fourth layer is fin- 
ished. 

6. Fold into a 2- to 3-inch roll; place on a plate 
and steam over boiling water 10 minutes; 
cool completely. 

. Heat O to 375°, deep fry A-N until golden 


brown (1 to 2 minutes), cool. Slice and serve 


- 


as hors d'oeuvres or serve with rice. 


VEGETARIAN STEAK WITH MUSHROOMS AND BAMBOO SHOOTS 
Mien Jing Tsao Er Dung: Shanghai 


A. З tablespoons peanut oil 

B. lscallion, chopped 

C. 2 slices ginger, chopped 

р. 10-02. сап vegetarian steak 
Е. 1 сир diced bamboo shoots 
F. 6 Chinese mushrooms 

с. 14 сир dry lily flowers 
PREPARATION: 


1. Cut D into bite-size pieces. 
п. Wash Е, soak 15 minutes in warm water. 
Drain, saving water; cut each F in quarters. 
ш. Soak С 15 to 20 minutes in cold water; dis- 
card water. Remove hard tips, cut each G in 
half. 
COOKING: 
1. Heat A, stir-fry B, C a few seconds. Add D, E, 
F, G, H, stir-fry 2 minutes. 
2. Add I, J. K and 3 tablespoons F water; cover, 


cook 5 minutes over low heat. 


H. 14 cupcloud ears 
2 tablespoons light soy sauce 

J. 10 teaspoon sugar 

к. 6 teaspoon salt 

L. 1 teaspoon cornstarch mixed with 
14 cup water 

M. 1 teaspoon sesame oil 


IV. Place H in pan large enough to allow it to 
double when expanded. Cover with 1 cup 
hot water, soak 15 to 30 minutes. Discard 
water; wash H well. 


3. Stir in L until gravy is thick. 
4. Remove from heat, add M, and mix thor- 
oughly. 
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VEGETARIAN STEAK WITH CELLOPHANE NOODLES 


Fun See Tsai Tsoi: Canton 


Omit G, Н, L and add 1-02. package cellophane noodles. Soak noodles 30 minutes in hot water; drain. 
Cook noodles in 1 cup chicken broth until broth is nearly absorbed; add to Step 4. 


Tem moa ы > 


VEGETARIAN SWEET AND SOUR MEATBALLS 


Tien Swan Sue Ro Jiu: Shanghai 


1 cup peanut oil 

1 cup walnut halves 

l4 cup glutinous rice flour 
14 cup flour 

1 teaspoon baking powder 
dash salt 

1 green pepper 

1 red pepper 


PREPARATION: 
1. Pour boiling water over B, let stand 2 min- 


utes; peel, dry completely on paper towel. 


п. Mix C, D, E, F with 5 tablespoons water to 


make batter. 


COOKING: 


Ik 


бә Б e e 


Heat A to 325°; deep fry B 15 to 30 seconds 
until golden brown; do not burn; drain on 


paper towel. 


. Dip fried B in C-F batter; then deep fry 


again in A until golden brown; drain on 


paper towel. 


1 scallion, chopped 

2 tablespoons vinegar 

2 tablespoons sugar 

2 tablespoons catsup 

1 tablespoon light soy sauce 

1% teaspoon salt 

2 teaspoons cornstarch mixed with 


солярия н 


14 cup water 


ш. Wash С, Н; discard stems and seeds; cut 
G, H into cubes. 


3. Heat 1 tablespoon A, add С, Н, I, stir-fry 15 
minute, add salt to taste. 

4. Mix J, K, L, M, N, O in a saucepan over me- 
dium heat, stirring until thickened. 


5. Add B and G-I, stir well and serve. 


VEGETARIAN STIR-FRIED SLICED FISH 
Tsao Sue Yu Pien: Shanghai 


1 cup peanut oil for deep frying 
12 wood ears 

14 lb. snow peas 

] medium tomato 

1 teaspoon salt 


PREPARATION: 


I. Peel H, cut in half, then into 14-inch slices; 


coat with I, deep fry in A at 375? until 
golden brown (1 to 2 minutes) ; drain on 
paper towel. 


COOKING: 


I. 


Heat 2 tablespoons A, add B, C, stir-fry 1 
minute; add 1 tablespoon water, cover and 
cook 1 minute. 


Е. 1 teaspoon sugar 
с. 1 teaspoon cornstarch mixed with 
lá cup water 
н. 1 large cooked potato (about 1% lb.) 
1. 11% tablespoons flour 


п. Wash B thoroughly and cook in boiling 
water l^ hour; drain and shred. 

ш. Remove tips of C. 

IV. Cut D into 8 to 10 pieces. 


2. Add D, stir-fry 15 minute. 
3. Add E, F, G and stir until thickened. 
4. Add H, mix well and serve. 
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VEGETARIAN STIR-FRIED CRAB MEAT 
Tsao Sue Pong Sha Ro: Shanghai 


A. 10 сир peanut oil ғ. 214 lb. snow peas 
B. 14 cup mashed cooked carrot с. Yo teaspoon sugar 
с. % cup mashed potato н. 116 teaspoons salt 
р. 1 cup finely shredded bamboo shoots I. 2 teaspoons wine vinegar 
E. 8 Chinese mushrooms 
PREPARATION: 
I. Wash E and soak in warm water 15 minutes; п, Discard tips of F, shred. 
shred very fine. ш. Mix G, H. 
COOKING: 
1. Heat A, add B, C, stir-fry until crispy (about 3. Add G, H, mix well. 
4 minutes). 4. Add I and serve. 


2. Add D, E, F, stir-fry 2 minutes. 


VEGETARIAN CHOP SUEY 
Lo Han Chai: General 


A. lcupchicken broth D. 10-oz. can vegetarian chop suey 
B. 2-oz. package cellophane noodles E. ltablespoon Fu Yu juice 
с. l5lb.romaine lettuce 


PREPARATION: 
I. Soak B in hot water 30 minutes. ш. Cut D into bite-size pieces. 


п. Wash C and break each leaf in half. 


COOKING: 
l. Bring A to boil, add B and cook 5 minutes or 2. Add C, D, E; stir and cook 2 to 3 minutes. 
unti] broth is absorbed. 


VEGETARIAN CHOP SUEY WITH ASSORTED VEGETABLES 
Lo Han Chai: Adapted 


A. 2tablespoons peanut oil E. head celery cabbage 

B. 2 slices ginger ғ. М lb. snow peas 

C. 1 scallion, chopped с. 2% teaspoon salt 

D. 6 Chinese mushrooms н. 13-02. can vegetarian chop suey 
PREPARATION: 

1. Wash D and soak 15 minutes. Drain, save ш. Remove tips of F. 

2; tablespoons water; quarter each D. Iv. Cut E into 115-inch pieces. 

п. Shred B. 
COOKING: 
1. Heat A, add B, C, stir-fry a few seconds; add 3. Add H, mix well, cover and cook for 1 to 2 

D, E, stir-fry 3 minutes. minutes. 


2. Add F, G, and 2 tablespoons D water; stir- 
fry 16 minute. 


NUTS Е 


___________ M 


FRIED WALNUTS 
Tza Heh Tao: Hunan 


A. 2cups peanut oil C. lcupsugar 
B. 2 cups shelled walnuts D. 28 cup water 
PREPARATION: 
1. Pour boiling water over B. Let stand 1 to 2 u. Mix C, D. Add to B, stir until B is well 
minutes. Peel off skin and dry on paper coated. 
towels. ш. Remove to plate and let cool. 
COOKING: 


1. Heat A to 300°. Add B-D mixture, stir-fry 2. Drain on paper towels, let cool, and serve. 
until golden brown (about 15 to 1 minute). 


LONGEVITY NUTS 
Ming Sun Kwoh: Fukien 


A. 1 qt. peanut oil D. 2 teaspoons sugar 

B. 2 сирѕ shelled, skinless raw peanuts E. 1⁄4 teaspoon five spices powder 

C. 1 teaspoon lard (or peanut oil) F. 10 teaspoon anise pepper salt (see Index) 
PREPARATION: 

Mix D, E, F. 

COOKING: 

1. Heat A to 350°. 4. Mix B with C (for distinctive fragrance). 


2. Add B, stir-fry until golden brown, about 1 to 5. Add D-F and mix thoroughly. Keep in tightly 
2 minutes; avoid overfrying and resultant bit- covered jar. Nuts may be kept 1 to 2 weeks. 
ter taste. 

3. Remove B, drain and cool on paper towel. 


PEANUTS COOKED WITH RED BEAN CURD CHEESE 
Nam Yu Fa Sun: Adapted 


A. З сирѕ shelled, skinless raw peanuts C. ltablespoon sugar 

B. 3tablespoons mashed red bean curd cheese р. 10 cup water 

PREPARATION: 

1. Wash A, drain. 

COOKING: 

1. Place all ingredients in saucepan, bring to 3. Preheat oven to 300°. Bake 40 minutes, turn- 
boil. Cook, stirring constantly until liquid is ing A over every 10 minutes. 
absorbed (about 2 minutes). 4. Cool, store in jar. 


2. Spread A on a cooky sheet. 
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FRIED PEANUTS WITH ONION AND GARLIC 
Yow Tza Fa Sun: Adapted 


A. 2 сирѕ peanut oil D. З сирѕ shelled, skinless raw peanuts 
B. 1 medium Spanish onion E. lto2teaspoons salt 
C. lto2cloves garlic 


PREPARATION: 


I. Peel skin from B and C; cut both into thin slices. 


COOKING: 

1. Heat A to 350°. 6. With slotted spoon remove D and drain on 
2. Add B; stir-fry 1 minute. paper towel. 

3. Add C; brown 1 minute. 7. Mix D well with B, C; add E to taste. When 
4. Add D; continue stirring 3 minutes. cool, store in a tightly covered jar. 

9. Remove B, C, then remove pan from heat; 


continue stirring 15 minute until golden 


brown. 
ROAST PEANUTS 
Ham So Fa Sun: Adapted 
A. З сирѕ shelled skinless raw peanuts B. lteaspoon salt 
PREPARATION ; 
I. Wash and drain A. ш. Line 12- by 18-inch cooky sheet with alumi- 
п. Add B, mix well. num foil. 
IV. Spread single layer of A over foil. 
COOKING: 
1. Preheat oven to 325°. 3. Turn over once more, bake 5 minutes. 
2. Bake prepared A 25 minutes, turn over gently, 4. Wait until peanuts are completely cool before 
bake 5 more minutes. storing in jar. 


FRAGRANT ROAST PEANUTS 
Ng Hiong Fa Sun: Adapted 


Add 15 teaspoon five spices powder to А-В in Step II, mixing thoroughly. 
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In Northern China, noodles are a common food staple. They are cheaper than rice and need few 
meat or vegetable dishes to accompany them; also a small quantity of meat can be added to produce 
a complete dish. The Chinese have always regarded noodles as a symbol of longevity because of their 
great length, and therefore never cut them. Noodles frequently are served at birthday celebrations and 
festivals because of their symbolic nature. 

Like all noodles, the Chinese types come in a variety of shapes and sizes; some are small, often as 
fine as thread. Various kinds of American egg noodles are reasonably good substitutes. 

Dry noodles should never be washed before cooking and should be stored in a cool, dry place. Both 
dry and fresh noodles should be added slowly to rapidly boiling water, separated with a fork, and 
cooked until they are barely tender (4 to 6 minutes), never overcooked. If other ingredients are to be 
added just before serving, the noodles should be set aside before they are fully cooked and then re- 
heated when the final ingredients are incorporated into the dish. The boiled noodles should then be 
drained and rinsed with cold water in a colander, and separated with a fork. Leftover noodles can be 
used in many noodle dishes, including noodle soup and chao (or chow) mein. “Chao mein” means 
"fried noodles.” Authentic Chinese chao mein recipes require cold cooked noodles, which are then 
quick-fried with other ingredients; leftover spaghetti may be substituted. 


EGG NOODLES 


Gee Don Mein: General 


A. 4 eggs C. cornstarch 
B. 2cups flour 


PREPARATION: 


1. Beat A slightly with fork. Add B gradually, ш. Sprinkle board and rolling pin with C. Roll 


mix well. dough out as thin as possible. 

п. Knead mixture into a soft dough. Cover with IV. Fold thin dough over several times. Cut 
damp dish towel, let stand 10 to 12 minutes. across folds, slicing noodles as narrow (or as 
Knead again several minutes. broad) as desired. 

COOKING: 
Ho Bring 2 to 3 quarts water to boil. run under cold water until cold. Can be used 


2. Add prepared A-C, cook 2 minutes. Drain, for any noodle dish. 
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SIMPLE EGG NOODLES 
Jia Sang Don Mein: General 


3 tablespoons vegetable oil 

15 lb. celery cabbage 

2 scallions, minced 

У cup shredded cooked meat (leftover) 
1 teaspoon light soy sauce 


PREPARATION: 


1. Wash B and cut into 14-inch pieces. 
n. MixC, D, E. 


COOKING : 


I 


Heat A in large frying pan, add B, stir-fry 1 


to 2 minutes; add C-E, stir-fry 1 minute. 


. Add F, G, half of H and cover. Simmer 5 min- 


utes. 


F. 


G. 
H. 
I. 


III. 


3 


1 teaspoon salt 

15 cup soup stock 

15 lb. egg noodles (see Index) 

l5 cup meat concentrate 

(see Home-Style Beef Concentrate) 


Boil 3 qts. water, add H and bring to boil; 
boil 6 minutes, drain, and place under run- 
ning cold water to cool. Set aside. 


Place remaining H in shallow bowl, cover 


with B-H and garnish with I. 


FRAGRANT NOODLES 
Chung Yo Mein: Shanghai 


A. 1⁄4 cup peanut oil 

B. l5]lb. (or 3 medium) onions, diced 
с. 20 dried shrimp 

D. l teaspoon dark soy sauce 
PREPARATION: 


I. 


Soak C in cold water 10 minutes; clean, and 
cut each C into 3 pieces. 


COOKING: 


Е 


Heat half of А in frying pan, add В, stir-fry 
l to 2 minutes, lower heat, and brown B 


slightly. 


. Add C, continue to simmer at low heat, stir- 


ring until only residual moisture is left and 
oil spatters when in contact with moisture; 
remove cooked C from pan. Set aside. 


E. 
Е; 
G. 


9. 


2 teaspoons light soy sauce 
2 teaspoons sherry 
1 lb. egg noodles, 44-inch wide (see Index) 


. Mix E, F. 


. In small pot, heat rest of A, add C, D, Е, Е, 


stir-fry 1 to 2 minutes; add 2 cups water and 
simmer 30 minutes or until water has nearly 
evaporated. 


. Cook G in water as directed on package, then 


rinse quickly under cold water and drain. 
(G should still be warm when ready to serve.) 
Mix all ingredients together and serve. 


STIR-FRIED PLAIN NOODLES 
Ching Chao Mein: General 


A. 2tablespoons peanut oil 

B. llb. fresh noodles 

с. 2tablespoons light soy sauce 
PREPARATION: 


I. 


Parboil B. 


D. 
E. 
Е: 


II. 


1 tablespoon heavy soy sauce 
15 teaspoon garlic powder 
4 scallions, sliced 


Mix C. D. E. and half of F. 
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COOKING: 
1. Put A in very hot skillet and bring to high 3. Add C-F mixture. Mix well. Heat thoroughly. 
heat. - 4. Serve with garnish of remaining F. 


2. Add B. Stir-fry until hot. 


STIR-FRIED NOODLES WITH SMOKING PEANUT OIL 
Chao Su Mein: Canton 


A. llb. fresh noodles Е. 1 slice ginger, minced 
B. 1% teaspoon garlic powder F. 5 tablespoons peanut oil 
c. 2 tablespoons heavy soy sauce с. 4 scallions, sliced 

р. 1 tablespoon light soy sauce 

PREPARATION: 


1. Parboil A; drain, rinse in cold water. Set II. 


Mix B, C, D, E. Set aside. 


aside. 
COOKING: 
1. Warm A under hot running tap water; drain; 4. Pour F over A-E in large skillet. Mix well. 
place in large deep skillet. Heat until piping hot. 
2. Pour B-E mixture over A and stir thor- 5. Add half of G. Mix well again. 
oughly. 6. Serve with garnish of remaining G. 


3. Heat F in small skillet until smoking. 


NOODLES WITH PORK AND SALTED BROWN BEAN SAUCE 
Jiang Bao Tsu Ro Mein: Shanghai 


A. llb. fresh noodles с. llb. ground pork 
B. 2 tablespoons peanut oil н. 114 tablespoons hoisin sauce 
c. 2 tablespoons brown (or yellow) bean sauce І. 10 teaspoon sugar 
р. 1 clove garlic, minced J. 1 tablespoon heavy soy sauce 
E. 16 teaspoon salt к. 5 dried black mushrooms 
ғ. 1 slice ginger, minced L. 34 cup water 
PREPARATION: 
г. Soak К in warm water 15 minutes, drain. ш. Mix C, D, E, F. Set aside. 
Slice thin. Iv. Mix G, H, I, J. Set aside 15 minutes. 
п. Mash C to a paste. 
COOKING: 
1. Boil A 3 to 4 minutes. Drain. done. 
2. Put B in very hot skillet and bring to high 5. Add L. Cover and cook 5 minutes over me- 
heat. dium heat. 
3. Add C-F and stir-fry rapidly 15 seconds to 6. Pour very hot tap water over A to heat. Drain 
brown D slightly. well. 
4. Add G-J and K. Stir-fry well until G is fully 7. Place A in serving dish and pour B-L over. 
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NOODLES IN THICK GRAVY 
Nung Tong Mein: General 


1 tablespoon peanut oil 

l5 |b. pork loin, sliced 

5 dried black mushrooms 

4 pieces wood ears or cloud ears 
2 scallions, sliced 

l5 teaspoon salt 

1 tablespoon light soy sauce 


Lomnmm oo ш р 


1 tablespoon sherry 


PREPARATION: 
1. Parboil O. Set aside. 
п. Soak C in warm water 15 minutes. Reserve 
soak water to substitute for L. Shred C. 
ш. Soak D 15 minutes in warm water. Discard 


COOKING: 

1. Put A in very hot skillet and bring to high 
heat. 

2. Add B; stir-fry 2 minvtes. 

3. Add C-E. Stir-fry 16 minute. 

4. Add F-I. Stir-fry 16 minute. 

5. Add J and bring to boil. Simmer 20 minutes. 

6. Add K-M slowly. Stir-fry until sauce thickens 
and coats all ingredients well. Sauce should be 
as thick as heavy cream. Turn off heat. 


T: 


8. 


9. 


l tablespoon oyster sauce 

4 cups chicken stock 

4 tablespoons cornstarch 

6 tablespoons water 

1 tablespoon heavy soy sauce 
2 eggs 

1 lb. fresh noodles 


2 scallions, sliced 


water. Cut each in two or more pieces. 


. Mix C, D, E. Set aside. 
. Mix F, G, H, I. 
VI. 


Mix K, L, M. 


Begin at once to pour N into sauce slowly, 
stirring continuously to achieve egg-drop ef- 
fect. 

Warm O under hot water tap and place in 
large serving bowl. 

Pour piping hot sauce over O and serve with 


garnish of P. 


SWEET AND SOUR FRIED NOODLES 


Tiem Shwin Mien: Canton 


A. 2 tablespoons peanut oil 

B. 165 cup subgum ginger and juice to cover 
(or mixed sweet pickles) 

с. 14 teaspoon garlic powder 
4 tablespoons vinegar 
4 tablespoons sugar 


PREPARATION: 
1. Heat A to smoking hot. Set aside to cool. 


COOKING: 

1. Warm A. 

2. Add B and juice. Stir-fry 30 seconds. 

3. Add C-G. Stir well and bring to boil. Cook 
2 minutes. 

4. Add H, I slowly. Stir-fry until sauce thickens. 

5. Bring J to smoking in small skillet. 


Au = FO ш 


У teaspoon red food coloring (optional) 
2 tablespoons heavy soy sauce 

1 cup soup stock 

2 tablespoons cornstarch 

3 tablespoons peanut oil 

1 lb. fresh boiled, drained noodles 


п. Mix C, D, E, Е, С. ш. Mix H, I. 


6. Place K in large skillet. 


. Pour J over K, mix well and stir-fry over high 


heat until piping hot. 


. Transfer to serving dish. Pour A-I sweet and 


sour sauce over noodles. Serve. 
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INSTANT NOODLE LUNCH 
Yee Fu Mein: Canton 


= 


D. 1 scallion 


l qt. water 
1 cup shredded cooked meat Е. 3 to 4 cups chopped lettuce leaves 
(pork, chicken, beef, duck, or other) F. pepper to taste 


c. 2pkgs. yee fu mein noodles, with soup base 
(or 2 cups chicken broth) 


COOKING: 


1. Bring A to boil, add B. 3. Add C soup base and D, E; mix well, turn off 
2. Add C, separating with chopsticks; cook 3 heat. 
minutes. 4. Add F. 
NOODLE SALAD 
Liang Ban Mein: Adapted 

A. 10 lb. fresh noodles F. 3tablespoons vinegar 

B. 2 medium carrots c. 2tablespoons light soy sauce 

с. 2 сирѕ shredded iceberg lettuce hearts H. 2teaspoons sugar 

D. l scallion 1 teaspoon salt 

Е. ltablespoon chopped pickled ginger J. 2to3 teaspoons sesame oil 


PREPARATION AND COOKING: 
1. Cook A in 2 qts. boiling water 5 to 8 min- ш. Cut D into thin diagonal shreds. 
utes, drain and rinse under cold water. ту. Mix all ingredients and serve cold. 
п. Peel B and shred, cook in boiling water for 


] to 2 minutes. 


OYSTER SAUCE NOODLES 
How Yo Ban Mein: General 


"CA cup water D. 1 teaspoon oyster sauce 


B. 1 pkg. yee fu mein noodles Е. 1 or 2 teaspoons chopped scallion 

C. 1% teaspoon lard 

COOKING: 

1. Bring A to boil in a saucepan. 

2. Add B, stir with chop sticks; cook about 2 to 
3 minutes or until water is absorbed. 


3. Add C, D, mix well; garnish with E and serve. 


SHREDDED HAM NOODLES 


Yuin Twei Si Mein: General 


А. 1 cup water с. 1⁄4 cup shredded baked Virginia ham 
B. 1 pkg. yee fu mein noodles р. 1% teaspoon sesame oil 

COOKING: 

1. Bring A to boil in saucepan. 3. Add C, D, mix well and serve. 


2. Add B, stir with chopsticks; cook about 2 or 
3 minutes or until water is absorbed. 
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SHREDDED TURKEY OR CHICKEN NOODLES 
Gee See Yee Fu Mein: General 


A. lcup water Е. 14 сир cooked chicken or 

B. 1 pkg. yee fu mein noodles shredded turkey white meat 
c. 1 teaspoon peanut oil F. 214 cup shredded celery heart 
D. 1 teaspoon peanut butter 

COOKING: 

1. Bring A to boil in saucepan. 3. Add C, D, blend. 


2. Add B, stir with chopsticks; cook about 2 to 4, Add E, F, mix well and serve. 


3 minutes or until water is absorbed. 


FRIED CELLOPHANE NOODLES 
za Fun See: Fukien 
A. 1 qt. vegetable oil B. loz. cellophane noodles 


PREPARATION: 
I. Separate B into four portions. 


COOKING: 
1. Heat A in skillet to 375°. B is ready to serve as base for meat and vege- 
2. Add B, a portion at a time. As soon as each table dishes. 


expands, remove and place on paper towel. 


CELLOPHANE NOODLES STEAMED EGG 


Fun See Tsin Dan: Canton 


A. 1 oz. cellophane noodles Е. 1 teaspoon salt 
B. 12 dried shrimp F. 114 cups cold water 
c. 2 tablespoons dry sherry с. 2 teaspoons light soy sauce 
D. 4eggs H. few drops sesame oil 
PREPARATION: 
1. Cut A into 14-inch segments; soak in hot soak in C 15 minutes. Remove and chop. 
water for 30 minutes. ш. Beat D well in a bowl; add E, Е. 


п. Clean and rinse B under cold running water; Iv. Add A, B-C and mix thoroughly. 


COOKING: 
1. Steam A-F over boiling water 15 minutes. 2. Sprinkle G, H on top and serve hot. 


CELLOPHANE NOODLES WITH SHREDDED BEEF 
Fun See Niu Ro: Hunan 


A. 5 tablespoons peanut oil с. 10 teaspoon sesame oil 
B. 1% lb. beef H. 14 beaten egg 

C. 2 teaspoons brown or yellow bean sauce I. l teaspoon cornstarch 
D. 2-oz. pkg. cellophane noodles J. 14 teaspoon salt 

E. 11% tablespoons light soy sauce к. 14 teaspoon sesame oil 
F. l scallion, chopped 


PREPARATION: 
1. Pour boiling water over D, soak until soft; 
drain. 


COOKING: 
1. Heat 3 tablespoons A, add B mixture and stir- 
fry 2 minutes, remove to a dish. 


2. Heat 2 tablespoons A, add C. stir-fry 16 minute, 
add D. stir well. 
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п. Shred B and mix with H, I, J, К. 


3. Add E, mix well. 

4. Add B mixture and F, continue stirring until 
mixture is quite dry; remove to a dish; add 
G and serve. 


CELLOPHANE NOODLES WITH MINCED MEAT 
Ma Yee Song Sue: Szechuan 


1 qt. peanut oil 

1 |b. ground pork (or beef) 

2 teaspoons brown or yellow bean sauce 
2 teaspoons sherry 

2 teaspoons light soy sauce 


UE e ET c e 


10 teaspoon sugar 


PREPARATION: 
1. Divide J into 4 portions; deep fry in A at 
375°. As soon as J expands (in a few sec- 
onds) , remove to plate. 


COOKING: 
1. Reheat 2 tablespoons A, stir-fry B-F and G 


2 or 3 minutes. 
2. Add H, I, mix well, and cook until thickened; 
place in dish. 


1 red-hot pepper 

lo cup chicken broth 

2 teaspoons cornstarch 

2-oz. pkg. cellophane noodles 
1 tablespoon chopped scallion 


PAG we Шо 


1 teaspoon chopped ginger 


п. Mix B, C, D, E, F. 
ш. Discard seeds and stem of С, chop. 
iv. Mix H, I well. 


3. Just before serving, spread B-F over J and 
garnish with K, L. 


COLD SAVORY NOODLES WITH HAM 
Lun Ban Ho Twei Mein: General 


A. 2cups shredded carrots 

B. 26 cup chicken broth 

с. 16 сир shredded bamboo shoots 

р. 14 cup chopped preserved kohlrabi 
E. 10 dried shrimp 

PREPARATION: 


I. Cook F in 2 qts. boiling water 5 to 8 minutes. 
Drain and run under cold water, gently, a 
few seconds. 


COOKING: 
1. Cook A in B 1 minute. Add C, D, E and cook 


1 minute. 


10 lb. fresh noodles 

2 tablespoons light soy sauce 
1 teaspoon sesame oil 

salt to taste 


о = Шоо ош 


1 to 2 cups shredded ham 


п. Wash E and soak in warm water 10 minutes. 
Drain. Chop. 
ш. Mix G, Н, I. 


2. Mix in F, G-I, and J, refrigerate, and serve 
cold. 
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COLD SAVORY NOODLES WITH CHICKEN 
Lun Ban Gee Se Mein: General 


A. 10 lb. spaghetti Е. 2 tablespoons light soy sauce 
B. 1% cup chicken broth с. | teaspoon Chinese hot sauce (optional) 
с. 1 сир shredded carrot н. salt and pepper to taste 
р. 1 сир shredded asparagus or celery І. 2 scallions, chopped 
Е. l сир shredded cooked white meat of 
chicken 
COOKING: 
1. Cook A as directed on package. 3. Mix in E, F, G, H, I, add A, refrigerate and 
2. Bring B to boil and cook C in it 1 minute, serve cold. 


add D, cook 1 more minute. Drain. 


PANCAKES 
Bo Bing: General 
A. 2 cups flour с. 34 cup boiling water 
B. 1 teaspoon salt D. 1⁄4 cup peanut oil 
PREPARATION: 
I. Sift A, B into bowl. it into a very thin round piece about 8 
п. Add C, stir well with chopsticks. inches in diameter. 
ш. Knead A-C on floured board until dough is vi. Brush A-C piece with D; then make into 
smooth. a long roll; again shape it into a ball. 
Iv. Roll A-C with hands into a long roll, divide уп. Again roll A-C ball into 8-inch thin piece. 
into 12 to 15 parts. Brush with D. Put 2 pieces together. 
V. Take one part only, shape into a ball. Roll уш. Repeat with each of 12 to 15 parts. 
COOKING: 
1. Heat frying pan over low heat, grease, and fry Szechuan Yu-Siang Shredded Pork ог 
each pancake until done (3 to 5 minutes) ; Szechuan Double Cooked Pork with Hoisin 
turn each over 2 or 3 times. Separate two Sauce. 


pieces when done. Serve with Peking Duck, 


SCALLION PANCAKES 
Chung Yo Bing: Peking 


A. 2 eggs D. 3 cup peanut oil 
B. milk E. 1 teaspoon salt 
c. 11% cups flour F. 4scallions, minced 
PREPARATION: 
т. Beat A and add enough B to make 2 cups. ш. Add А-В mixture, stirring so no lumps form. 


п. Place C in large bowl. iv. Add D, E, F. Mix well. 
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COOKING: 
1. Heat skillet and grease it. 3. Use medium heat and brown pancake on both 
2. Add one ladleful of A-F batter to hot pan and sides. Serve hot with eggs and bacon or with 
spread as thin as possible. meat dishes. 
CHINESE BREAD 
Man To: Peking 
A. 4 cups flour E. 2tablespoons sugar 
B. 1 їеаѕрооп salt F. 1 pkg. dry yeast 
с. 14 cup sugar c. 2 tablespoons melted butter or margerine 
D. 114 cups warm water 
PREPARATION: 
I. Sift A, B, C in large bowl. is smooth and elastic. 
п. Mix D, E in measuring cup. уп. Place in greased bowl, cover, and let dough 
ш. Stir in Е slowly. Mix well. rise at room temperature until it doubles 
гу. Add G to D-F. in bulk, about 1 to 115 hours. 
v. Hollow out center of A-C. Add D-G. Mix vur Divide dough into 24 parts. Shape each 
thoroughly. into a rectangular bun and let rise once 
vi. Knead lightly on floured board until dough more. 
COOKING: 


1. Steam in steamer 20 minutes. Serve with Chinese red-cooked pork or use as bread spread with pea- 
nut butter or jam. 


SNOW-WHITE STEAMED BREAD 
Shwieh Bai Man To: General 


A. 1 pkg. dry yeast F. 14 cup peanut oil 

B. 14 cup warm water c. 14 cup sugar 

с. tablespoon sugar н. 15 teaspoon salt 

D. 15 cup warm milk І. 4 cups cake flour 

E. 14 cup warm water J. 105 teaspoon vegetable oil 

PREPARATION: 

1. Combine A, B, C in large bowl; let stand IV. Punch dough down with fist and let it stand 

until spongy (about 10 minutes). a few more minutes; then turn dough onto 

u. Add D, E, F, G, H, blend well. lightly floured board and knead. 

ш. Stir in 315 cups I, knead, adding remaining v. Divide into 2 parts; then divide each part 
I until dough is smooth and firm. Brush top into 10 to 12 pieces. 
of dough with J; cover with wet clean dish vi. Place each piece on top of a 2-inch-square 
towel. Let stand until doubled in size (about piece of waxed paper; cover with a clean 
45 to 60 minutes). towel and let rise about 11% hours before 

steaming. 
COOKING: 
l. Steam over boiling water 15 minutes. Bread red-cooked dishes. Also, it can be sliced and 


can replace rice and is particularly good with served with peanut butter or jam. 


RICE 


There are two kinds of rice: long grain and short grain. Long grain rice is long and narrow, ab- 
sorbs more water, is fluffer after cooking, and is the best kind to use for fried rice. Short grain rice 
is short and wide, absorbs less water, and is softer after cooking. Soft rice, which is easier to digest, 
is preferred by most Chinese. In this country. a dried, fluffier rice is preferred. Sweet rice, also known 
as glutinous rice, is used primarily in pastries and special festival dishes. 

When properly cooked, a grain of rice is about twice its uncooked size, fluffy and white, and some- 
what translucent. Each grain should be separated. If an insufficient amount of water has been used, 
the inside of the grain remains hard and white, whereas if too much water has been used, the out- 
side of the rice becomes soft and mushy. The Cantonese prefer hard rice, with each grain separated 
from the other; the Shanghailanders prefer softer, more glutinous rice. Rice goes particularly well 
with salty dishes or those cooked with large amounts of soy sauce. 

Rice may be cooked three ways. The first is a congee, a soup, essentially, in which a small amount 
of rice has been cooked in a large quantity of water for several hours. Congee prepared in advance 
is eaten for breakfast with salted eggs or other highly flavored foods, also as a late evening snack 
when bits of beef, chicken, pork, or sliced raw fish are added. The second method is to make a thicker, 
more chowderlike soup by boiling it in slightly less water and adding other ingredients. This method 
gives the greatest bulk of food for the least amount of rice. In the third technique, boiled or steamed 
rice is made with even less water, the amount being a matter of personal preference, until all the mois- 
ture has been evaporated. A general rule is for the water level to be approximately one inch above 
the rice level in the pot; also, a standard recipe cup of rice will require 115 cups of water and will 
serve three people. The pot should never be more than half filled with raw rice; if more is needed, 
a larger pot should be used. Once the proper technique for obtaining the desired consistency has 
been established, a little experience will readily produce the same kind of rice each time. 

The cooking procedure should begin with the use of high heat and an uncovered pot. If foaming 
occurs, the heat should be adjusted so that the contents of the pot do not foam over the stove. Allow the 
rice to swell; when the liquid is almost completely absorbed, cover the pot and lower the heat. Allow to 
cook for 15 more minutes. 

The type of pot used is important. It should have a snug lid and be made of aluminum so that if 
the rice is left on low heat for too long. it will not burn. Rice has a tendency to burn in copper- 
bottomed pots, and charred rice is difficult to remove. Always use the same pot for cooking rice 
since it will then be easier to judge how much water to add each time. Recently, automatic electric 
rice cookers have been introduced here and abroad which produce rice of just the desired consis- 
tency—uniformly and effortlessly, and ready to serve. 

If cooked rice is not to be served immediately, it may be kept warm in a pot over the very lowest 
possible heat or in a warm oven at very low heat. If necessary, several tablespoons of water may be 
sprinkled around the edge of the pot. 

It is better to cook too much rice, rather than too little, since it is served with almost every dish, 
and any that is left over may be reused. Leftover rice should be loosened with a lifting motion of a fork 
or chopstick and not stirred, to avoid breaking up the grains. It should be refrigerated in a covered 
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container (it is preferable for fried rice to be hard), and thoroughly chilled before refrying, other- 
wise the rice grains will stick together in a gluey mess. 

To warm cooked rice, add 1 tablespoon of hot water for each cup of cold cooked rice, then loosen 
the grains with a fork, cover the pot tightly, and warm over low heat for 8 to 10 minutes, allowing 
the rice to steam until it is hot. Cold cooked rice that is lumpy can best be separated with wet hands. 

Leftover boiled or steamed rice that sticks to the bottom and sometimes the sides of the pan can 
be removed and refrigerated; it makes a delicious dish—sizzling rice. 


PLAIN FRIED RICE 
Ching Chao Fan: Canton 


A. 4cups cold cooked rice с. 2 tablespoons light soy sauce 
B. З tablespoons peanut oil D. 4scallions, sliced 
COOKING: 
1. Place A in large deep skillet. 4. Add C. Stir-fry until mixture is piping hot. 
. 2. Heat B over high heat until it smokes. 5. Міх in half of D. Serve with garnish of re- 
3. Pour at once over A. Stir-fry 2 minutes over maining D. 


moderate heat. 


FRIED RICE I 
Chao Fan: General 


A. З tablespoons peanut oil н. 2 eggs 

B. 6 cups cold cooked rice I. 3 scallions, sliced 

c. 2 tablespoons cold water J. lslice ginger, minced 
p. 2tablespoons light soy sauce K. 2tablespoons peanut oil 
E. ltablespoon heavy soy sauce L. 3 scallions, sliced 

F. l tablespoon sherry м. 1 tablespoon peanut oil 
c. 1 tablespoon brown bean sauce 

PREPARATION: 


1. Beat H lightly. Fry 1 ladleful at a time, п. Separate grains of B, adding C if necessary. 
spreading thin in skillet with M until set. Re- ш. Mix D, E, F, G. Set aside. 
peat until all is used up. Allow to cool. Sliver 
into thin shreds. Set aside. 


COOKING: 
1. Put A in very hot skillet and bring to high 4. Add H. Stir-fry 15 seconds. 


heat. 5. Add I, J. Stir well 15 seconds. 
2. Add B. Stir-fry 2 minutes, stirring continu- 6. Heat K in separate saucepan until smoking 
ously. hot. Pour over fried B-J. Stir well 30 seconds. 


3. Add D-G mixture and stir-fry 1 minute. 7. Serve with garnish of L. 
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FRIED RICE II 
Chao Fan: General 


2 eggs 

3 tablespoons peanut oil 
1 small onion, sliced 

1 clove garlic, minced 
14 |b. shrimp 

10 cup frozen peas 


PREPARATION: 
I. Beat A. 


II. Shell and clean E; cut into small pieces. 


COOKING: 


I. 
2. 


Scramble А in 1 tablespoon B. Set aside. 
Put remaining B into very hot skillet and 


heat. Fry C, D until golden brown. 


пен Шо 


III. 


~l 


10 cup diced cooked ham (or pork) 
. 1 cups cold cooked rice 

1 tablespoon light soy sauce 

salt and pepper to taste 

1 scallion 


Slice К bulb thin; cut stalk in 14- to l-inch 
lengths. 


. Add А; stir well. 
. Add H, I, J. Mix well; cook until H is heated 


through. 


. Garnish with K. 
. Serve hot. 


FRIED RICE III 


Chao Fan: Yangchow 


3. Add E; cook 15 minute. 

4. Add F, G; stir continuously and cook until 
F is heated through. 

A. 9Otablespoons peanut oil 

B. 15 сир diced medium frozen shrimp 

с. 2% cup diced cooked chicken 

р. 15 cup diced cooked ham or Cantonese 

roast pork 

Е. 10 cup frozen peas 

к. Y сир diced bamboo shoots 

PREPARATION: 


1. Add dash of L and 1 teaspoon J to B. 


п. Wash С, soak in warm water 15 minutes; 


drain and dice. 


COOKING: 


i 


2. 


2 


Heat 3 tablespoons А in frying pan. When 


hot, stir-fry B 30 seconds. 


Add C-G, stir-fry 2 to 3 minutes; put aside. 


пяе н Шо 


Ш. 
IV. 
v. 


4 Chinese mushrooms 

2 eggs 

4 cups cold cooked rice 

1 tablespoon sherry 

2 tablespoons light soy sauce 
salt, pepper to taste 


Mix C, D, E, F, G. 
Beat H. 


Mix remaining J, K. 


3. Heat remaining A, add H, and scramble. 
4. Add I, J, K and stir over low heat. 
5. Add B-G, mix thoroughly. Add L. Serve hot. 


GLUTINOUS RICE CHICKEN ROLLS 
Noh Mai Gai Guen: Canton 


3 tablespoons peanut oil 

6 Chinese mushrooms 

8 dried shrimp 

% cup diced Virginia ham 


Lom т 


2 Chinese sausages 

1 chicken breast, boned 
2 cups glutinous rice 

2 teaspoons salt 


PREPARATION: 
1. Wash С, add 2% cups water, bring to boil. 
Lower heat, simmer 20 minutes. Drain. 
п. Wash B, C. Soak in warm water 10 minutes, 
COOKING: 
1. Heat A; stir-fry B,C, D, E 1 minute. 
2. Add F, stir-fry 2 minutes. 
3. Add cooked G and H, mix well. 
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drain, and dice. 
ш. Chop E into small pieces. 
IV. Dice F. 


4. Make into 20 rolls, wrap with aluminum foil, 


and bake in 375? oven 15 minutes. Rolls may 
be left in refrigerator for several days; just 
warm and serve. 


FRIED GLUTINOUS RICE CHICKEN ROLLS 
Yow Tza Noh Mai Gai Guen: Canton 


Beat 2 egg whites lightly, coat each chicken roll. Roll each in cornstarch. Instead of baking in Step 


4, deep fry at 400? until golden brown (about 2 minutes each side). 


GLUTINOUS RICE CHICKEN ROLLS Approved Diabetic Recipe 
Noh Mai Gai Guen: Canton 


A. lcup glutinous rice D. l teaspoon chopped onion с. 1 chicken breast 
B. 11⁄4 cups water Е. lsmallclove garlic, chopped н. 1 teaspoon salt 
с. ltablespoon peanut oil Е. lteaspoon curry powder 

PREPARATION: 


1. Wash A a couple of times, drain. 


COOKING: 

1. Add A to B, bring to boil, lower heat, let 
water boil down a little. Cover and simmer 
20 minutes. 

2. Heat C, add D, E, stir-fry a few seconds and 
add Е; continue stirring 1 minute. 


3. Add G and stir-fry 2 minutes. 


п. Bone and shred С. 


4. Add H, mix thoroughly and add A, mix well. 

5. Make into 6 to 8 rolls, wrap with aluminum 
foil, and bake in 375? oven 15 minutes. Rolls 
may be left in refrigerator for several days; 
just warm and serve. 


GLUTINOUS RICE WITH DICED CHINESE SAUSAGE 
Heong Tsong Noh Mai: Canton 


A. 2 сирѕ glutinous rice 

B. 116 cups boiling water 

C. 14 teaspoon salt 

D. 1 tablespoon heavy soy sauce 
PREPARATION: 


1. Wash A a couple of times and drain. 
п. Soak Н in hot water. Drain. Reserve water 
COOKING: 
1. Place A, B and C-E in a heavy pot and cook 
covered until water boils. Remove cover. 


2. Place F, С on top of A-E. Re-cover pan. 


Е. 2teaspoons light soy sauce 
F. lcup chopped Chinese sausage 
с. S8dried black mushrooms 


H. 2scallions, sliced 


for B. Slice thin. 
ш. Mix C, D, E. Set aside. 


3. Reduce heat to low and continue to cook 20 
minutes. Stir well. 


4. Serve with garnish of H. 
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STIR-FRIED RICE STICKS I 
Chao Mi Fun: Fukien 


A. 2tablespoons peanut oil 
B. lscallion 

c. 8 Chinese mushrooms 
р. l2dried shrimp 

Е. V lb. pork 
PREPARATION: 


I. Slice E, shred. 
п. Wash C, soak in warm water 15 minutes. 
Drain, saving mushroom water, and shred. 
ш. Wash D under cold water, soak 15 minutes. 


COOKING: 

. Heat A, add B, stir-fry a few seconds. 
. Add C, D, stir-fry 1 minute. 

Add E, stir-fry 2 minutes. 

. Add F, C, mix well. 


. Add H plus 1 can water and mushroom water, 


л & со м ҥн 


2 tablespoons light soy sauce 

l5 teaspoon sugar 

1334-0z. can chicken broth 

1 lb. rice sticks 

1 scallion, chopped, or Chinese parsley 


сонда шщ 


Iv. Soak I in cold water a few minutes. Drain, 
just before adding to A, B, C, D, E, F, G, H 


below. 


bring to boil. Cover, cook over low heat 5 
minutes. 

6. Add I, cook until all liquid is absorbed. Stir 
with chopsticks or fork. 

7. Garnish with J. 


STIR-FRIED RICE STICKS II 
Kwangtung Chao Mi Fun: Canton 


3 tablespoons peanut oil 
1 scallion, chopped 

1 clove garlic, chopped 
15 lb. pork 


6 Chinese mushrooms 


штате Dam ow 


2 tablespoons light soy sauce 


PREPARATION : 
I. Slice D and shred. 


п. Wash E, soak in warm water 15 minutes. 
Drain, saving water. Cut into long, thin 
strips. 


COOKING: 

l. Heat A in frying pan, then stir-fry B, C a 
few seconds. 

2. Add D, E; stir-fry 2 minutes. 

3. Add F; stir-fry another minute. 


с. 1 сир shredded bamboo shoots 
н. 1сир1- їо 2-inch strips Chinese cabbage 


І. 14 cup mushroom water from II 
J. llb. rice sticks 
к. 1 teaspoon salt 


ш. Soak J in hot water until soft; drain. 


4. Add G, H; stir-fry thoroughly. Add I, cook 
over low heat 2 minutes. 

5. Add J, stir well, add K, stir-fry 2 to 3 minutes. 
Serve hot with Chinese hot sauce. 


STIR-FRIED SHRIMP RICE STICKS 
Sien Ha Mi Fun: Canton 


Substitute shrimp for D, and use snow peas or pea pods instead of H. Add dash pepper and salt 
and 1 teaspoon sherry to shrimp before stir-frying in Step 2. 
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STIR-FRIED RICE STICKS WITH BEEF 
Ngo Yoke Chao Mi Fun: Canton 


4 tablespoons peanut oil - 
1 clove garlic, chopped 

1%, lb. flank steak 

2 slices ginger, chopped 

1 scallion, chopped 

1 tablespoon light soy sauce 


HM JU BS xa ocn 


14 teaspoon sugar 
PREPARATION: 
I. Slice C against grain into strips 2 inches 
long. 
n. Mix С, р, E, Е, С, Н. 
ш. Wash I, soak іп warm water 15 minutes. 
COOKING: 
1. Heat A in frying pan, stir in B, stir-fry a few 
seconds. 


2. Add C-H mixture and I. Stir-fry 1 to 115 


2 teaspoons cornstarch 

8 Chinese mushrooms 

l cup snow peas 

1 tablespoon light soy sauce 


г н 


14 cup mushroom water 
M. llb. rice sticks 
N. salt, pepper to taste 


Drain. Save mushroom water. Shred. 
Iv. Cut each J into 2 or 3 strips. 
v. Mix K, L. 
vi. Soak M in hot water until soft. Drain. 


minutes. 
3. Add J, K, L, M. Stir-fry thoroughly. Add N 


to taste. Serve hot. 


RICE PATTY OR RICE CRUST I 
Go Ba: General 


A. 2cups rice 


COOKING: 

1. Place A in cooking pot. Wash and drain. 

2. Add B to drained, wet rice. Bring to boil. 
Lower heat and cook until very little water is 
left. Cover and allow to simmer. Rice is gen- 
erally cooked in 15 minutes; however, in 
order to form crust, allow to simmer for a 
longer period, until a thick brown crust forms 
on bottom of pot. Take care not to char crust. 


B. 3 cups water 


3. Scoop out all the soft rice. The remaining 
crust may be dried by maintaining low heat 
while turning crust a few times (crust must 
be hard and crispy) or by removing crust 
from pot and placing it in the oven at a very 
low heat until it is crispy. 

4, Cut crispy crust into 2- to 3-inch squares. 
Crust in this form may keep in tightly cov- 
ered jar 1 to 2 months. 


RICE PATTY OR RICE CRUST II 
Go Ba: General 


A. 2 сирѕ cooked rice 


PREPARATION: 

1. Hand pat A into a 10-inch flat-bottom pan un- 
til it contains rice (moisten hand so that rice 
does not stick) approximately two grains thick. 

COOKING: 

1. Heat under low heat in oven 30 minutes or 
until a rice crust forms. Then turn over patty 
and brown on other side 20 minutes. If not to 


be used immediately, patty can be stored in a 
tightly covered jar 2 to 3 months. 
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STIR-FRIED FROZEN BEAN CURD 
Tsao Dung Dow Fu: Peking 


A. 2tablespoons vegetable oil D. 2 tablespoons mashed fermented bean cake 
B. бсаКеѕ frozen bean curd* E. 1 tablespoon light soy sauce 

C. 2slices ginger, shredded F. few drops sesame oil 

PREPARATION: 


1. Cover B with warm water several hours ahead of cooking until defrosted. Squeeze out water; shred. 


COOKING: 
l. Heat A. Add B, C, stir-fry over high heat 2. Add D, E, stir, mix well. 
1 to 2 minutes. 3. Remove to serving dish, add F; serve. 
BEAN CURD WITH PICKLED MUSTARD GREENS 
Ham Tsoi Dow Fu: Canton 
A. З tablespoons peanut oil с. 25 сир chopped preserved mustard greens 
B. 8 cakes bean curd D. 2% cup chicken broth 
PREPARATION: 


I. Slice B into long, thin strips. 


COOKING: 
l. Heat A. Stir-fry B 1 minute. 3. Add D, cover, and heat 10 minutes over low 
2. Add C, stir 1 minute. heat. Serve. 
BEAN CURD WITH MUSTARD GREEN SOUP 

Dow Fu Gai Tsai Tong: General 
A. 1334-02. can chicken broth C. 25 lb. mustard greens 
B. 2 slices ginger D. 4 cakes bean curd (or frozen) 
PREPARATION: 

I. Cut each D into 6 to 7 strips. pieces 215 inches by 1⁄2 inch. 


I. Wash, clean C, and cut diagonally into ш. Cut B into strips. 


COOKING: 

1. Empty A into pot, dilute with 1 can water. (about 3 to 5 minutes). 

2. Add B, bring to boil. 4. Add D. As soon as mixture comes to boil 
3. Add C, cook until it turns jade green in color again, turn off heat and serve. 


* Wrap 2 to 3 pieces fresh bean curd together in waxed paper, freeze until hard. 
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BEAN CURD WITH BLACK MUSHROOMS 
Dung Gu Dow Fu: General 


= 


A. 2tablespoons peanut oil F. 16 teaspoon sugar 

B. 8 Chinese black mushrooms c. 1 tablespoon sherry 

с. 26 сир mushroom water н. 2% teaspoon sesame oil 

р. б cakes bean curd І. ltablespoon light soy sauce 

E. 16 teaspoon salt J. 2 teaspoons cornstarch 

PREPARATION: 

1. Wash B and soak 15 minutes in warm water. п. Cut each D into 8 pieces. 
Drain, cut each into 5 to 6 pieces. ш. Mix I, J. 
COOKING: 
1. Heat A. Add B, stir-fry a few seconds. Add 2. Add D. Continue cooking 2 minutes. 
C, bring to boil. 3. Add E, Е, С, Н and I-J to thicken. 
STIR-FRIED BEAN CURD WITH OYSTER SAUCE 
How Yo Dow Fu: General 

A. 2 tablespoons peanut oil с. ltablespoon heavy soy sauce 

B. 26 teaspoon salt н. |] teaspoon sugar 

с. 4 cakes bean curd І. 15 cup soup stock 

D. 1 tablespoon oyster sauce J. 1 teaspoon cornstarch 

E. 3 scallions, sliced к. 1 scallion, sliced 

ғ. 1 tablespoon light soy sauce 

PREPARATION: 

1. Cut each C into 8 cubes. п. Mix D, E, F, С, Н, I, J. Set aside. 

COOKING: 

1, Put A in very hot skillet and bring to high 4. Add D-J. Stir-fry until sauce thickens and 

heat. coats bean curd sections well. 
2. Add B. 5. Serve with garnish of K. 


3. Add C and stir-fry gently until light brown. 


BEAN CURD WITH SOY SAUCE Approved Ulcer Recipe 
Jiang Yo Dow Fu: General 


A. З tablespoons vegetable oil D. 1 scallion 
B. 6cakes bean curd E. 15 cup chicken stock 
с. 2 tablespoons light soy sauce 
PREPARATION: 
I. Cut each B into 6 pieces. II. Tie D into a bundle. ш. Mix B, C. 


COOKING: 


l. Heat A in heavy skillet; add B-C, then D, 2. Add E; steam, covered, 3 to 5 minutes. 
stir-fry 30 seconds. 3. Remove D. Serve hot. 
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BEAN CURD WITH OYSTER SAUCE Approved Ulcer Recipe 


How Yo Dow Fu: 


Substitute oyster sauce for C. 


General 


BEAN CURD WITH SOY SAUCE AND SCALLIONS 


Jiang Yo Dow Fu: 
A. 4tablespoons peanut oil E 
B. 6 cakes bean curd, cubed F 
С 29163 tablespoons light soy sauce Be 
p tablespoons water or soup stock H 
PREPARATION: 


1. Mix C, D, E, F, G. 
п. Pour C-G over B in deep bowl and mix well 
COOKING: 


l. Heat A to smoking and pour at once over 
B-G. a 
2. Put half of H into above and mix carefully by 


General 


1 tablespoon heavy soy sauce 
Ye to 14 teaspoon garlic powder 
1 to 2 slices ginger, minced 

4 scallions, sliced 


by shaking contents of bowl with plate cover- 
ing the top. 


shaking contents of bowl (with plate cover). 
Serve at room temperature or after refrigera- 
tion; garnish with remaining half of H. 


BEAN CURD WITH OYSTER SAUCE AND SCALLIONS 


How Yo Dow Fu: 


Add 1 to 2 tablespoons oyster sauce to C-G, in Step I. 


Canton 


DRIED BEAN CURD STRIPS WITH SOY SAUCE 
Hung Shu Tiem Jook: General 


Precook 1 pound dried soy bean curd strips in 2 qts. 


rapidly boiling water until just soft (several 


minutes). Drain (discard water). Rinse well with cold water. Cut into pieces roughly 1 by 2 inches. 


Substitute for F 15 teaspoon garlic powder. 


BEAN CURD WITH TOMATO 


Dow Fu Fan Keh: 
A. 3 tablespoons peanut oil E. 
B. 1 scallion, chopped F. 
C. 3slices ginger, chopped G: 
D. 6 cakes bean curd, cubed 
PREPARATION: 


Adapted 


2 to 3 tomatoes 
l5 teaspoon sugar 
1 teaspoon salt 


I. Soak E in boiling water a few seconds. Discard skin, cut E into cubes. 


COOKING: 
1. Heat A. Stir-fry B, C a few seconds over high 2. 
heat. 3 


Add D, E; keep stirring 2 minutes. 
Add F, G, mix well, and serve hot. 


BEAN CURD 425 


BLACK AND WHITE BEAN CURD 


- 


2 cups chicken broth 


A. 

Bp 9 cup water 

C. 8to 10 pieces dried sea cucumber 
р. З сакеѕ bean curd 

PREPARATION: 


I. Place C in bowl, cover with cold water, soak 
4 to 6 days changing water 3 to 4 times a 
day. Drain and cut into cubes. 


COOKING: 

1. Place A in cooking pot, add B; bring to boil, 
add C and cook over medium heat 10 minutes. 

2. Add D, bring to boil. Remove from heat. 

3. Stirin E slowly. 


Heh Bai Dow Fu: Shanghai 


E. 2teaspoons cornstarch mixed with 
l4 cup water 


l egg 
1 tablespoon sherry 


с 


salt to taste 


H. Cut D same size as C. 
ш. Beat F well. 


4. Return to heat, stirring constantly until it 
boils again. Remove from heat. 

5. Stir in F gradually and add G. Mix well. 

6. Add H. 


BUDDHA'S DELIGHT 
Fat Yow Yuen: Adapted 


14 cup peanut oil 

4 slices ginger 

6 Chinese black mushrooms 
8 sheets dried bean curd skin 
14 cup cloud ears 

14 cup lily flowers 

1 cup sliced bamboo shoots 


Ton m > Ow > 


2 stalks celery 


PREPARATION: 


I. Wash C and soak 15 minutes, drain and save 
water, cut C into quarters. 
п. Soak D in hot water 15 hour or until soft; 
drain, cut into 14-inch slices. 
ш. Soak E in hot water 15 to 30 minutes, allow 
ample room for expansion; discard water, 


wash and clean E thoroughly. 


COOKING: 

1. Heat A, add B, stir-fry 15 minute. Add C, D, 
E, F, G, H, I, J, continue stirring 1 to 2 min- 
utes. 


2. Add K, L, M and Y5 cup mushroom water 


15 lb. celery cabbage 

1 cup sliced vegetarian steak 
2 tablespoons light soy sauce 
10 teaspoon sugar 

1 teaspoon salt 


2S гин н 


2 teaspoons cornstarch mixed with 
14 cup water 
sesame oll to taste 


d 


IV. Soak F in cold water 15 to 20 minutes, dis- 
card water; remove hard tips and cut each 
in half. 

у. Cut Н into 14-inch diagonal slices. 

vi. Split I in half, cut one half into 15- to l-inch 
pieces; then repeat procedure with remain- 


ing half. 


(C), stir well. Cover and cook over low heat 


5 minutes. 
3. Thicken with N. 
4. Add O, mix well, and serve. 
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BEAN CURD WITH PRESERVED HORSE BEAN CHILI SAUCE 
La Jiong Dow Fu: Adapted 


A. 15 tablespoon preserved horse bean E. 1 teaspoon sugar 
chili sauce (from Chinese grocery) Е. 1 tablespoon cornstarch 
B. З tablespoons light soy sauce с. 1 сир water 
C. 1 scallion н. 6cakes bean curd 
D. 2 slices ginger I. salt to taste 
PREPARATION: 
I. Cut each H into 16 pieces. п. Cut C, D into 1-inch pieces. 
COOKING: 
1. Combine ingredients A, B, C, D, E, F, G in 2. Add H, cook 1 minute, stirring constantly. 
saucepan, mix well, and bring to boil. Add I. Serve with rice. 


BEAN CURD PORK WITH PRESERVED HORSE BEAN CHILI SAUCE 
La Jiong Dow Fu Ju Yoke: Adapted 


A. З tablespoons peanut oil F. 2 teaspoons preserved horse bean chili 
B. l scallion sauce (from Chinese grocery) 
C. 2slices ginger c. 3tablespoons light soy sauce 
D. 24 lb. pork, shredded н. 1 teaspoon sugar 
E. 4cakes bean curd I. lteaspoon cornstarch 
J. lá cup water 

PREPARATION: 

I. Cut each E into eighths. II. Cut B, C into l-inch pieces. ш. Mix F, G,'H, I, J. 
COOKING: 
1. Heat A, add B, C, stir-fry a few seconds. 4. Add F-J, continue stirring until mixture 
2. Add D, stir-fry 1 to 2 minutes. thickens. 


3. Add E, mix well. 


FLUFFY BEAN CURD 
Fong Wo Dow Fu: Peking 


A. 2 tablespoons peanut oil E. 10 dried shrimp 
B. 1⁄4 lb. pork, shredded F. 25 cup chopped bamboo shoots 
C. 6 cakes bean curd с. 24 сир finely chopped preserved tea melon 
р. 6 Chinese black mushrooms н. l teaspoon salt 
PREPARATION: 
1. Cook C in boiling water until fluffy (about ш. Wash E well, soak in water 15 minutes. 
25 minutes). Drain well, squeeze out water; Drain. 
shred. IV. Chop D, E fine. 
п. Wash С and soak in warm water 15 minutes. 
Drain. 
COOKING: 
1. Heat A. Add B, stir-fry 2 minutes. 2. Add C, D, E, F, G, H, stir-fry until gravy is 


almost absorbed. 
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STIR-FRIED PRESSED BEAN CURD WITH PORK 
Dow Fu Gahn Tsao Ro Si: Shanghai 


= 


A. 2tablespoons peanut oil с. 4 cakes pressed bean curd 
B. 14 lb. pork, shredded н. б stalks celery 
c. 1 tablespoon light soy sauce I. 1 teaspoon sherry 
D. 1 teaspoon cornstarch J. 16 teaspoon salt 
Е. 15 teaspoon sugar K. 3 tablespoons water 
F. 1 scallion, chopped 
PREPARATION: 
1. Wash G; cut each into long, thin strips. ш. Mix B,C, DE, E: 
п. Cut Н diagonally into long, thin strips. 
COOKING: 
1. Heat A. Stir-fry B-F over high heat 1 to 2 3. Add I, J, K, mix well. Cover, cook over low 
minutes. heat 5 minutes. 


2. Add G, H. Continue stirring until well mixed. 


STIR-FRIED PRESSED BEAN CURD WITH CHICKEN 
Dow Fu Gahn Tsao Gee Si: Shanghai 


Substitute 1 boned chicken breast for B and in Step 2 add 6 Chinese black mushrooms which have been 
washed and soaked in water 15 minutes, drained, and cut into strips. Use mushroom water instead of 


K in Step 3. 


STEAMED BEAN CURD WITH PORK 
Dow Fu Tsen Tsu Ro: Peking 


A. 6 cakes bean curd Е. 1 teaspoon sugar 
B. 14 lb. ground pork, shredded c. 2 tablespoons light soy sauce 
с. 1 tablespoon chopped scallion H. 1 teaspoon sesame oil 
D. 2slices ginger, chopped г. 1% teaspoon salt 
E. 2 teaspoons sherry 
PREPARATION: 
1. Cover A with boiling water 1 to 2 minutes. п. Mix B, C, D, E, F, G, H, I thoroughly. 
Remove from water, arrange in large bowl. ш. Spread over A. 
COOKING: 


1. Place bowl in steamer, cover. Steam over boiling water 20 minutes. 


STEAMED BEAN CURD WITH BEEF 
Dow Fu Tsen Niu Ro: Peking 


Substitute beef for B. Steam over boiling water 15 minutes. 
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BRAISED BEAN CURD 
Dow Fu Mun Ju Yoke: Adapted 


3 tablespoons peanut oil 

1 scallion, chopped 

3 slices ginger, chopped 

15 lb. pork, shredded 

6 Chinese black mushrooms 


к е NE d 


PREPARATION: 


1. Wash E, soak 15 minutes. Drain, saving 
water; cut into strips. 


COOKING: 

1. Heat A. Add B, C, stir-fry a few seconds. 

2. Add D, E, stir-fry until pork turns white 
(about 2 to 3 minutes). 


4 cakes bean curd 


F. 
с. 10 teaspoon sugar 
н. З tablespoons light soy sauce 
І. lteaspoon cornstarch mixed with 


3 tablespoons mushroom water 


II. Cut each F into 6 or 7 long strips. 
ш. MixG,H,I. 


3. Add F, stir well. 
4. Add G-I, cover. Cook over low heat 3 to 5 


minutes. Serve hot. 


BRAISED BEAN CURD 
Dow Fu Mun Ju Yoke: Szechuan 


Add 2 fresh Italian hot peppers. Chop peppers into l-inch pieces, discard stems and seeds. Mix with 


NANKIANG BEAN CURD 
Nankiang Dow Fu 


D-E. 

A. 4cakes bean curd 

B. 1 teaspoon peanut oil 

C. З dried scallops 

D. 1⁄4 сир sliced Virginia ham 


COOKING: 

1. Cut each A into 4 squares, brown in B. Cover 
with boiling water and cook for few seconds; 
discard water. Cut each square into 4 pieces, 

2. Rinse C and steam over boiling water until 


15 cup sliced bamboo shoots 

1 tablespoon chopped scallions 
1 cup chicken broth 

salt, pepper to taste 


оо mm 


soft (about 25 to 30 minutes), break up C. 

3. Mix A with B, C, D, E, F, G, bring to boil; 
lower heat and cook 10 minutes. Add H. 

4. Serve with rice. 


FRIED TRIPLE BEAN CURD 
Sam Si Dow Fu: Adapted 


14 cup peanut oil 

4 cakes bean curd 

1 clove garlic, chopped 

4 slices ginger, shredded 

4 to 6 Chinese black mushrooms 
1 cup shredded bamboo shoots 
1 scallion 


14 lb. pork, shredded 


ZTommcots» 


I. 2teaspoons light soy sauce 
J. teaspoon sugar 
к. 1 teaspoon cornstarch 
L. 1 cup mushroom water 
M. 2 tablespoons light soy sauce 
1 tablespoon sherry 


ав 


2 teaspoons cornstarch mixed with 
2 tablespoons water 


PREPARATION: 


1. Cut each B into 4 long pieces, dry between 
paper towels. ^ 


п. Mix H, I, J, K. 


COOKING: 


l. 


Heat A, add B, brown on all sides until golden 
(about 5 minutes). 


. Remove B to a dish leaving À in pan. 
. Reheat A, add C, D and stir-fry a few times; 


add H-K and E, stir-fry 144 minutes. 
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ш. Wash E, soak in warm water 15 minutes; 


drain and shred; save water. 


IV. Cut С into 11-inch pieces. 
v. Mix L, M, N. 


4. Add F, continue stirring 15 minute. 
5. Add B-G, and L-N, stir well, cover and cook 


2 minutes. 


6. Thicken with O. 


VEGETARIAN HAM DRIED BEAN CURD 
Sue Ho Twei Dow Fu: Shanghai 


A. 1 tablespoon sugar 

в. 1⁄4 cup light soy sauce 
Gu cup water 
PREPARATION : 


20 sheets dried bean curd 
1 to 2 teaspoons sesame oil 
4 cakes bean curd skin 


I. Soak D in water 2 minutes; drain, cut into l-inch squares. 


COOKING: 


1, 
2. 


ren non & > 


Place A, B, C in pot, bring to boil. 
Add D and cook 15 minutes over medium 
heat. 


. Add E, mix well and cool. 
. Place 15 of A-E mixture in middle of 2 pieces 


of F. 


. Fold F over tightly and make into 5-inch roll. 


со 


. Wrap 1 square foot waxed paper around the 


roll; tie with a string. Make 2 rolls like this. 


. Stand endwise on a plate. 
. Steam over boiling water 45 minutes. 
. Cool completely before unwrapping waxed 


aper; slice and serve. 
pap 


BEAN CURD WITH CHICKEN GIBLETS 


Dow Fu Gee Tza 


3 tablespoons peanut oil 

4 chicken giblets 

1 scallion, chopped 

2 slices ginger, chopped 

1 clove garlic, chopped 

2 teaspoons sherry 

2 teaspoons light soy sauce 
] teaspoon cornstarch 


PREPARATION: 


I. Cut each J into 16 cubes. 


п. Slice each B thin. 
COOKING: 


1. 


2. 


Heat A, stir-fry B-H 2 minutes. 


Add І, cook over low heat 3 minutes. 


oza pAn yy 


: General 


18 cup water 

3 to 4 cakes bean curd 

3 tablespoons vinegar 

3 tablespoons sugar 

1 teaspoon light soy sauce 
15 teaspoon salt 

] teaspoon cornstarch 


. Mix B, C, D, E, F, G, H thoroughly. 


Iv. Mix K, L, M,N, О. 


3. Add J, mix well, bring to boil. 
4. Add K-O, stir until thick. Serve hot with rice. 
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STUFFED BEAN CURD 
Yong Dow Fu: Canton 


A. | tablespoon peanut oil H. 1 teaspoon light soy sauce 

B. 4 cakes bean curd Iı. 2 tablespoons chopped Chinese parsley 
с. % |b. ground pork (optional) 

D. 1 scallion, chopped J. 10 dried shrimp 

E. 4slices ginger, chopped к. 1⁄4 cup chicken broth 

F. 1 teaspoon cornstarch L. 2 teaspoons cornstarch mixed with 

с. 15 teaspoon salt 2 tablespoons water. 

PREPARATION: 


1. Cut each B into 2 triangles; scoop out a little ш. Mix C, D, E, Е, С, Н, I, J thoroughly. 


in middle for stuffing. IV. Fill each B center with C-] mixture. 
п. Wash J, soak in water 10 minutes, then 
mince. 
COOKING: 
1. Heat A in pot. Brown B-J on both sides. 3. Remove B-K. Thicken gravy with L. 


2. Add K, bring to boil, then turn heat low and 4. Pour over B and serve. 
simmer 15 minutes. 


STUFFED BEAN CURD Approved Ulcer Recipe 
Yong Dow Fu: Canton 


Omit D, E, I; substitute 6 fresh shrimp for J. Wash J but do not soak; mince very fine. 


STEAMED STUFFED BEAN CURD 
Tsen Ho Yow Dow Fu: Canton 


In Step 1, arrange stuffed B in single layer on a plate; in Step 2, pour oyster sauce (1 tablespoon oys- 
ter sauce diluted with 14 tablespoon water) over В; in Step 3, place in steamer and steam 15 minutes. 


BEAN CURD WITH BEEF 
Dow Fu Niu Ro: General 


A. 3 tablespoons peanut oil с. З teaspoons light soy sauce 

B. 14 lb. flank steak H. 2 teaspoons cornstarch 

c. 2slices ginger, chopped І. 15 teaspoon sugar 

D. 1 scallion, chopped J. l teaspoon salt 

E. 2 tablespoons sherry к. 14 cup water 

F. 4cakes bean curd 

PREPARATION: 
1. Cut each F into 10 pieces. ш. Mix B, C, D, E, 1 teaspoon С, 1 teaspoon Н. 
п. Slice B into pieces 14 by 11% inches. Iv. Mix remaining G and H with I, J, K. 

COOKING: 

1. Heat A, add B-E, stir-fry 1 minute. 3. Thicken with G-K, and serve with rice. 


2. Add F, mix well, stir 1 minute. 
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BEAN CURD WITH SHRIMP 
Har Yen Dow Fu: Adapted 


A. З tablespoons peanut oil с. 1 scallion, chopped 
B. 1 |b. shrimp н. 2 slices ginger, chopped 
с. 2 teaspoons sherry L 6 cakes bean curd 
р. 1 teaspoon light soy sauce J. 2 tablespoons brown bean sauce 
E. l teaspoon cornstarch к. 1⁄4 cup water 
F. 1 teaspoon sugar 
PREPARATION: 
1. Shell, devein, wash, and drain B. Cut each ш. Mix B, C, D, E, F, G, H thoroughly. 
into 2 or 3 pieces. Iv. Mix J, К. 
п. Cut each I into 16 cubes. 
COOKING: 
l. Heat A. Add B-H, stir-fry over high heat 1 to 3. Add J, K, stir well, cover, and cook over low 
2 minutes. heat 5 minutes. Serve hot. 


2. Add I, mix well. 


BEAN CURD MEAT CONCENTRATE 
Dow Fu Ro Sung: Shanghai 


A. 2 tablespoons peanut oil с. 1 teaspoon sugar 
B. 6 cakes bean curd н. 1 cup soup stock 
с. 2 scallions I. 2teaspoons cornstarch dissolved in 
D. 3 slices ginger 1 tablespoon water 
Е. ltablespoon oyster sauce J. 16 сир prepared meat concentrate 
F. 1 tablespoon sherry (see Home-Style Pork or Beef Concentrate) 
PREPARATION: 

I. Cut each B into 4 pieces. п. Chop C. m. Mix С, р, Е, Е, С. 
COOKING: 
1. Heat A in pot; add B, fry on both sides 2 or 3. Thicken sauce with I. 

3 minutes. 4. Place in shallow bowl and sprinkle with J. 


2. Add C-G and H; simmer 6 minutes. 


BEAN CURD TOSSED WITH PEANUT BUTTER 
Liang Ban Dow Fu: Shanghai 


A. 4 cakes bean curd F. 4 to l teaspoon sugar 
B. 1 tablespoon peanut butter с. to l teaspoon salt (to taste) 
C. 1 tablespoon light soy sauce н. 4slices ginger, chopped 
D. 1 tablespoon vinegar І. 2 tablespoons chopped Chinese parsley 
E. few drops sesame oil 
PREPARATION: 
1. Rinse A, cut each into 6 pieces. ш. Mix A and B-G. 


u. Mix B, C, D, E, F, G thoroughly. Iv. Garnish with H, I. 
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SHREDDED BEAN CURD WITH MIXED MEATS I 
Shih Jing Dow Fu: Shanghai 


A. 3 tablespoons peanut oil н. 1⁄4 cup diced shrimp 
B. 14 cup shredded Smithfield ham І. 14 cup diced crab meat 
с. 4 Chinese black mushrooms J. 14 cup shredded chicken white meat 
D. 16 cup shredded bamboo shoots K. 1 teaspoon sherry 
E. l сир chicken broth І. 1 teaspoon light soy sauce 
F. 2cakes bean curd, shredded M. 1 teaspoon salt 
с. 14 cup peas N. 1 tablespoon cornstarch 
PREPARATION: 
1. Wash C, soak 15 minutes in warm water. п. Mix K, L, M. 
Drain (saving water to mix with N), and ш. Mix 2 tablespoons C water with М. 
cut each C into 4 or 5 pieces. 
COOKING: 
1. Heat A, stir-fry B, C, D 1 minute. 4. Add H, I, J and K-M, bring back to boil; boil 
2. Add E, bring to boil. several seconds. 
3. Add F, C, cover, and cook 1 minute. 9. Thicken with N mixture. Serve hot with rice. 


SHREDDED BEAN CURD WITH MIXED MEATS II 
Sih Gin Gahn Si: Shanghai 


A. 3 tablespoons peanut oil Е. lteaspoon sugar 
B. 14 lb. pork, shredded, or с. 1 tablespoon light soy sauce 

15 cup shredded ham H. lcupchicken broth 
C. 1 cup diced frozen shrimp I. 3cakes pressed bean curd 
D. 4 Chinese black mushrooms J. 10 сир shredded bamboo shoots 
E. 1⁄4 cup shredded preserved kohlrabi K. salt, pepper to taste 
PREPARATION: 
I. Slice I very thin, then shred. or until soft. Drain, save mushroom water and 
п. Wash D and soak in warm water 15 minutes add to H. Discard stems. shred very fine. 
COOKING: 
1. Heat A, add B, C, stir-fry 1 to 2 minutes, re- minutes, add H, bring to boil. 

move from pan. 3. Add I, J, lower heat, cook З minutes. 


2. In same pan add D, E, F, G, stir-fry 1 to 2 4. Add K and garnish with B-C mixture. 


SHREDDED BEAN CURD WITH CHICKEN AND HAM 
Gai Si Dow Fu: Canton 


15 cup shredded cooked chicken 


A. 3 tablespoons peanut oil 1. 

B. 1 scallion, chopped J. 16 cup shredded cooked ham 
C. 2slices ginger, chopped к. З tablespoons light soy sauce 
D. 1 clove garlic, chopped L. l teaspoon sugar 

E. 10 сир shredded bamboo shoots M. ltablespoon cornstarch 

Е. 6shredded Chinese black mushrooms х. 10 сир chicken stock 

с. 10 water chestnuts о. 1⁄4 cup mushroom water 

н. 


4 cakes bean curd P. salt, pepper to taste 


PREPARATION: 
I. Cut each Н into 6 or 7 long strips. 
п. Slice С into small pieces. 


COOKING: 

1. Heat A. Add B, C, D, stir-fry 30 seconds. Add 
E, F, G, stir-fry 1 minute. 

2. Add H, I, J, stir well. 
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ш. Wash ЕЁ, soak in warm water 15 minutes. Cut 
into long strips. 


Iv. Mix K, L, M, №, О well. 


3. Add K-O, stir well, cover, cook over medium 
heat a few minutes. 


4. Add P; serve. 


SHREDDED BEAN CURD WITH CHICKEN Approved Ulcer Recipe 
Gai Si Dow Fu: Canton 


2 tablespoons vegetable oil 

1 scallion, tied in bundle 

1 teaspoon oyster sauce 

10 water chestnuts 

10 fresh mushrooms (or 4-oz. can, drained) 
4 cakes bean curd 


papp 


1 cup chopped cooked white meat chicken 


PREPARATION: 
I. Cut each F into 6 or 7 pieces. 


COOKING: 

1. Heat A in frying pan. Add B, stir-fry 30 sec- 
onds. 

2. Add D, E, stir-fry 1 minute. 

3. Add F, G, stir well. 


п. Chop D and E into very small pieces. 


2 tablespoons light soy sauce 
1 teaspoon sugar 

1 tablespoon cornstarch 

15 cup chicken soup 

salt to taste 


Sr AG mw ш 


5 slices ham, minced very fine 


ш. Mix C, Н, I, J, К. 


4. Add C, H-K; continue stirring. Cook, cov- 
ered, over medium heat 5 minutes. Discard B. 


5. Add L and garnish with M; serve. 


FRECKLED MA PO BEAN CURD 
Ma Po Dow Fu: Szechuan 


A. З tablespoons peanut oil 

B. 2cloves garlic, chopped 

C. 2teaspoons fermented salted black beans 
р. 24 1. ground pork 

Е. 4cakes bean curd 

F. 2tablespoons light soy sauce 

с. lcupchicken broth 

H. 1 teaspoon sugar 

PREPARATION : 


I. Cut each E into 16 cubes. 


COOKING: 

1. Heat A in large frying pan. А44:В, C, stir-fry 
a few seconds. Add D and stir-fry 2 minutes. 

2. Add E and F-H mixture; cook 1 minute. 


п. Mix F, С. H. 


1 scallion, chopped 


2 teaspoons yellow bean sauce 


I. 
J 
к. 1 teaspoon crushed red pepper 
L. 3 slices ginger, chopped 

M 


2 teaspoons cornstarch mixed with 
lA cup water 


2 


15 to 1 teaspoon sesame oil 


e 


anise ground pepper to taste 
ш. Mix l, J, K, L. 


3. Add I-L mixture, mix well. Thicken with M, 
cook a few seconds. 

4. Add N, stir. 

5. Sprinkle with O to taste before serving. 
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BEAN CURD POTPOURRI 
Gee Yung Dow Fu: Peking 


A. 4cakes bean curd 

B. 4oz.chicken white meat 
C. 2 еррѕ 

р. 1 02. Һат 

Е. б asparagus shoots 

Е. 10 fresh mushrooms 
PREPARATION: 


1. Break off tough stems of E and save tender 
shoots. 


п. Place A, B, C, D, E, F, G, H, I, J in blender 


COOKING: 


1. Place A-J in bowl; cover with aluminum foil 
and steam 30 minutes; mixture should have 
firm texture; cut into 2- by 2-inch pieces. 


2 teaspoons sherry 

1 scallion, chopped 

2 slices ginger 

dash black pepper 

1 to 115 qts. beef or chicken stock 
salt to taste 
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and whirl 3 minutes; add small amount of 
water if needed. Then force mixture through 
coarse strainer. 


2. Bring К to boil, float A-J pieces in it and ad- 
just with L. 


BEAN CURD WITH CRAB MEAT 
Hai Yoke Dow Fu: Adapted 


A. 3 tablespoons peanut oil 
B. 1 scallion, chopped 

c. 2slices ginger, shredded 
D. 1 clove garlic, chopped 
Е. 1 сир chicken broth 

Е. З cakes bean curd, diced 
PREPARATION: 


I. Drain I, saving liquid. 


COOKING: 

1. Heat A, stir-fry B, C, D several seconds. 

2. Add E, bring to boil. 

3. Add F, G, reduce heat, cover, and cook 2 min- 
utes. 


14 cup peas 

71-02. can crab meat 
4-02. can mushrooms 
1 teaspoon sherry 

1 teaspoon salt 
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1 tablespoon cornstarch 


п. Mix 2 tablespoons I liquid with L. 


4. Add H, I, J, K, bring back to boil, and cook 1 
minute. 
5. Thicken with L. Serve with rice. 
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BROWN GRAVY 
Si Yow Nung Tsup: Canton 
р. 1 teaspoon light soy sauce 
E. ltablespoon cornstarch 
2 scallions, sliced 


A. lcup soup stock 
B. 10 teaspoon salt 
C. 1 їеаѕрооп heavy soy sauce 


PREPARATION: 


I. Combine A, B, C, D, E. 


COOKING: 
1. Bring A-E to boil in small saucepan, stirring 2 


constantly until sauce thickens. 


Add hot water for thinner sauce, if desired. 


Serve with garnish of F. 


dd 


CREAM SAUCE 
Ny Yow Tsup: Canton 


а 2 cups water D. 1 teaspoon salt 


B. l5 cup half and half E. 4/4 teaspoon garlic powder 


c. 2tablespoons cornstarch F. ]lslice ginger, minced 


PREPARATION: 


I. Mix all ingredients in saucepan. 


COOKING: 
1% Bring to boil slowly and cook with continuous stirring until sauce becomes thick and smooth. Serve 


with chicken, mushrooms, seafood, etc. 


BEAN PASTE 
Dow Sha: General 


A. 16 cup lard с. 114 cups sugar 
B. llb. red kidney beans 


PREPARATION: 
1. Wash B, place in pan, cover with water, and ni Using piece of cheesecloth, squeeze excess 
bring to boil. Lower heat, cook until B skins water from B. 
open ир (2 to З hours). IV. Mix B with C. 
п. Discard skins and drain resulting paste into 
a bowl. 
COOKING; 


1. Heat A, stir-fry B-C until thoroughly mixed. 


436 SAUCES, ETC. 


BLACK BEAN SAUCE 
Huk Dow Tsup: Canton 


1 tablespoon peanut oil с. lteaspoon light soy sauce 
2 cloves garlic 1 cup soup stock 


1 slice ginger, minced 1 teaspoon heavy soy sauce 


ml qx. ЫШ e 


H 
I 
2 tablespoons salted black beans J. ltablespoon cornstarch 
] teaspoon sugar к. 2 scallions, sliced 


F. 2 tablespoons sherry 


PREPARATION: 
I. Mix B, C, D. п. Mix E, F, G. nr. Mix H, I, J. Set aside. Stir well before using. 
COOKING: 
1. Put A in very hot skillet and bring to high 4. Slowly add H-J. Stir continuously and bring 
heat. to boil as sauce thickens. Simmer 3 minutes. 
2. Add B-D. Stir-fry 15 seconds. 9. Serve with garnish of K. 


3. Add E-G. Stir-fry 15 seconds. 


TOMATO SAUCE 
Chieh Tze: General 


A. ltablespoon peanut oil F. 2tablespoons sherry 
B. 2cloves garlic G. lteaspoon light soy sauce 
C. lslice ginger, minced н. 1 сир soup stock 
р. 3 tablespoons catsup I. 1 teaspoon heavy soy sauce 
E. 1 teaspoon sugar J. 1 tablespoon cornstarch 
PREPARATION: 

1. Mix B, C. ш. Mix Н, I, J. Set aside. Stir well before using. 
п. Mix D, E, Е, С. 
COOKING: 
1. Put A in very hot skillet and bring to high 3. Add D-G. Stir-fry 15 seconds. 

heat. 4. Slowly add H-J. Stir continuously and bring 
2. Add B-C. Stir-fry 15 seconds. to boil as sauce thickens. Simmer 3 minutes. 
SAUCE FOR RICE OR EGG FU YONG 
Si Yow Tsup: Canton 

A. 1 сир water E. 1 teaspoon light soy sauce 
pl tablespoon peanut oil F. 2teaspoons cornstarch 
c. a teaspoon sugar (rg. tablespoons water 
D. 1 teaspoon salt 
PREPARATION: 
1. Mix B, C, D, E, F, G. Stir well before using. 
COOKING: 
1. Bring A to boil. sauce thickens. Serve as all-purpose sauce, 


2. Slowly add B-G and stir continuously until with meats, poultry, fish, etc. 
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SESAME OIL GRAVY 
Ma Yo Jiang Tze: Szechuan 


A. 2tablespoons light soy sauce D. 3 slices ginger, minced F. lcup water 
B. 2tablespoons sesame oil E. 1 tablespoon cornstarch с. 15 teaspoon salt 


с. lclove garlic, minced 


PREPARATION: 
1. Mix all ingredients in saucepan. 


COOKING: 


1. Heat to boiling until gravy thickens and becomes smooth. Serve. 


HOT OIL SAUCE 
Hung Yo: Szechuan 


A. lto 2 red-hot peppers B. 14 cup salad oil 


PREPARATION: 


1. Wash A, dry with paper towels. Remove A stems and seeds, cut into l.inch pieces. 


COOKING: 
1. Heat B to 375°, add A, cook 1 to 2 minutes. The longer A remains, the hotter B will be. To 
2. Remove from heat, leaving A in B until cold. use, remove A. 


HOT SESAME OIL SAUCE 
La Ma Yo: Szechuan 


Substitute sesame oil for B and leave A in B 3 to 4 days. 
RED OIL SAUCE 
Hung Yo: Hunan 
A. 2 lbs. red-hot peppers B. 144 qts. water 


PREPARATION: 
1. Shred A, removing stems (do not discard seeds) ; chop A fine. 


COOKING: 
1. Combine A, B, bring to boil, simmer until A strainer and boil down sauce by continuous 
disintegrates. Strain mixture through fine simmering until only red oil remains. 
RED HOT PEPPER OIL 
Hung La Yo: Szechuan 

A. 14 cup peanut oil B. 1 tablespoon ground cayenne (red pepper) с. 2 teaspoons sesame oil 
COOKING: 

1. Heat A to 375°, remove from heat. place over a small jar. Pour A mixture in and 
2. Add B, stir well; cool. let it drip into jar. It can be served with any 
3. Add C, mix thoroughly. dish that requires a hot sauce, or add few 


4. Line funnel with a piece of tissue paper and drops to a noodle dish or fried rice. 
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HOT SAVORY SAUCE 
La Fu Jiang: Shanghai 


A. 3 tablespoons vegetable oil H. 3 tablespoons hoisin sauce 
B. 14 сир diced dried shrimp І. 1 tablespoon light soy sauce 
C. З slices ginger, minced J. 1 teaspoon hot red pepper, or to taste 
D. 2lbs. pork chops K. 1 tablespoon sherry 
E. 4cakes pressed bean curd L. l tablespoon cornstarch mixed with 
F. 4-to 6-oz. can bamboo shoots 2 tablespoons water 
с. 8 Chinese black mushrooms M. salt to taste 
PREPARATION: 
I. Bone D, cut D, E, F into 15-inch cubes. Cut B and G into 14-inch pieces. 
п. Wash B, С, soak in hot water 15 minutes or ш. Mix H, I, J, K, adding 1⁄4 cup water from 
until soft; drain, combine waters and save. В, С. 

COOKING: 
1. Heat A in casserole or heavy pot; stir-fry B, minutes, adding more water if needed. 

C 1 to 2 minutes. Add D and stir-fry 1 min- 3. Add L to thicken; sauce should be like gravy 

ute. but not soupy. Adjust with M and serve with 
2. Add E, F, С, and H-K; cover and simmer 30 noodles or rice. 

PEANUT OIL DIP PEPPER 
Hwa Sun Yo Ching Jio: General 

A. Yo cup peanut oil D. 2 teaspoons sugar 
B. 4 green peppers (about 1 1b.) E. 2 teaspoons vinegar 
c. 2tablespoons light soy sauce Е. salt to taste 
PREPARATION: 


1. Wash B, discard stems and seeds, cut each into 8 pieces. Mix C, D, E. 


COOKING: 
1. Heat A to 375°, turn off heat: add B pieces, wrinkle; pour off oil, leaving B in pot. Turn 
stir a few seconds until skin of B starts to on heat. 
2. Add C-E; stir a few seconds, add Е and serve. 
GINGER OIL 
Giang Yo: Canton 

A. З tablespoons vegetable oil C. 14 teaspoon salt 
B. 1 piece ginger root (walnut size) D. 1 teaspoon sugar 
PREPARATION: 


1. Peel B, wash, pound with side of cleaver until flat, then chop very fine. 


COOKING: 
1. Heat A until it almost smokes, remove from chicken, especially chicken roasted in salt (see 
heat, add B, C, D, mix thoroughly. Serve with Index) or salt-cured chicken (see Index). 
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SWEET AND SOUR SAUCE 
Tiem Shwin Tsup: Canton 


2 tablespoons peanut oil E. 4tablespoons sugar 
15 cup sub gum ginger and juice to cover Е. l$teaspoon red food coloring (optional) 
(or mixed sweet pickles) c. 2tablespoons heavy soy sauce 
с. }4 teaspoon garlic powder H. lcupsoup stock 
D. 4tablespoons vinegar І. 14 tablespoon cornstarch 
PREPARATION: 
1. Heat A to smoking. Set aside to cool. п. Mix C, D, E, F, С. ш. Mix H, I. 
COOKING: 
1. Bring A to high heat again. 5. Pour over fried shrimp, pork, lobster, 
2. Add B and juice. Stir-fry 30 seconds. chicken. Also serve with hard-cooked eggs, 
3. Add C-G. Stir well and bring to boil. Cook fish, won ton, fried noodles, rice, litchis, pine- 
2 minutes. apples, etc. 


4. Add H, I slowly. Stir-fry until sauce thickens. 


SWEET AND SOUR SUB GUM SAUCE 
Sub Gum Tiem Shwin Tsup: Canton 


A. ‚1 cup soup stock American) mixed pickles 
B. 94 cup sugar E. 2tablespoons duck sauce 
C. № cup vinegar F. 1 teaspoon heavy soy sauce 
р. 1 cup chopped imported (or G. 4 teaspoons cornstarch 
PREPARATION: 
1. Mix E, F, G. Stir well before using. п. Discard D liquid. 
COOKING: 
1. Boil A in saucepan. 3. Add D. Cook 2 minutes. 
2. Add B, C and cook, stirring constantly, until 4, Add E, F, G. Bring to boil until sauce thick- 
dissolved. ens. Cool. Put in jar and refrigerate. 
MEAT SAUCE 
La Fu Jiang: Shanghai 
A. З tablespoons peanut oil с. 8 Chinese black mushrooms, minced 
B. lscallion, minced н. З tablespoons hoisin sauce 
C. 3 slices ginger, minced І. 1 tablespoon light soy sauce 
D. 1 to 2 lbs. pork chops J. 2 teaspoons cornstarch 
E. 4 cakes pressed bean curd K. 1 tablespoon sherry 
Е. М cup cubed bamboo shoots L. 14 cup water 
PREPARATION: 
1. Cut D, E, into % inch cubes. until soft. Drain. 
п. Wash С, soak in warm water 15 minutes or ш. Mix H, А L. 
COOKING: 


1. Heat A, stir-fry B, C a few seconds, add D, 2. Add E, F, G and H-L, simmer, covered, 30 


and stir constantly 1 minute. minutes. Serve with noodles or rice. 
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MEAT SAUCE 
La-Fu-Jiang: Shanghai 


Add % cup dried diced shrimp; soak in warm water 20 minutes. Add to other ingredients in Step 2. 


MEAT SAUCE 
La-Fu-Jiang: Shanghai 


Add 1 tsp. hot red pepper powder to E-L. Decrease pepper for blander sauce. 


STEAK SAUCE 
Ngo Pa Tsup: Canton 


A. 3 tablespoons peanut oil 

B. 16 teaspoon salt 

с. 1 to 2 large cloves garlic, minced 
D. 1102 slices ginger, minced 

E. 1 teaspoon light soy sauce 
PREPARATION: 

I. Mix B, C, D, E. 

COOKING: 


1, Put A in very hot skillet and bring to high 


heat. 


2. Add B-E. Stir-fry 15 seconds. 


ens me OA wm > 
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3. 


1 cup beef stock 

1 tablespoon cornstarch 

114 tablespoons heavy soy sauce 
114 tablespoons oyster sauce 

6 scallions, sliced 


> Mix EG, IL T. 


Add F-I slowly until sauce thickens. Simmer 


3 minutes. 


. Serve over (or as a dip for) meat, with gar- 


nish of J. 


PLAIN FISH SAUCE 
Lung Ha Jiang: General 


2 tablespoons peanut oil 

2 cloves garlic, minced 

1 slice ginger, minced 

2 tablespoons mashed salted black beans 
10 teaspoon salt 

15 lb. ground pork 


] teaspoon sugar 


PREPARATION: 


I. Mix B, C, D, E. Set aside. 


п. Mix С, Н, I. Set aside. 


COOKING: 


I. 


> 


Put А in very hot skillet and bring to high 
heat. 


. Ааа B-E. Stir-fry rapidly 15 seconds to 


brown B slightly. 


. Add F. Stir-fry 2 minutes. 
. Add G-I. Stir-fry 1 minute. 
. Add J. Cover. Bring to boil. Cook 5 to 7 


minutes. 


H. 
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IV 


115 tablespoons light soy sauce 
2 tablespoons sherry 

2 cups soup stock 

1 tablespoon heavy soy sauce 

2 tablespoons cornstarch 

2 eggs 

2 tablespoons soup stock 


. Mix K, L. Set aside. 
. Beat M lightly. Add №. Set aside. 


. Add K-L slowly. Stir-fry until sauce thickens. 
. Turn off heat and add 34 of M-N at once. Do 


not stir, but let M set 30 seconds. 


. Remove entire contents of skillet at once to 


serving dish. Pour and distribute remainder 


of M-N on top of dish. 


. Serve with fish or shellfish. 
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FISH OR SHRIMP SAUCE 
Yu Ha Tsup: Canton 


A. 21еаѕроопѕ ginger, minced с. 2teaspoons vinegar 
B. 2teaspoons sugar р. 4tablespoons light soy sauce 
PREPARATION: 


1. Mix all ingredients well. Serve as dip for 
shrimp or other fish. 


SHRIMP-FLAVORED SOY SAUCE 
Sha Tze Jiang Yo: General 


A. I lb. shrimp B. 1 сир light soy sauce 


PREPARATION: 

1. Shell and wash A under running water, dry п. Add В, then cover tightly with a plate. 
with paper towels, and place in a bowl. 

COOKING: 


1. Steam 30 to 45 minutes over boiling water. 


Use for dipping, or in cooking. 


DUCK SAUCE 
Op Tsup: Canton 
A. 4 cups peeled, pitted and mashed purple с. 2 сирѕ mashed strawberries 
plums D. l cup red wine vinegar 
B. З cups peeled, pitted and mashed peaches Е. 2 cups sugar 


(or apricots) 


COOKING: 


1. In 16-cup (at least) pot, mix A, B, C. Add 3. Add additional vinegar, sugar, and water to 


D, E. taste when used. Serve. 
2. Simmer A-E 115 hours. 


CHICKEN SAUCE I 
Siang Yo Tzan Gee Lu: General 


A. 2tablespoons peanut oil р. l$teaspoon pepper 
B. ]lslice ginger, minced E. о drops sesame oil (optional) 
с. } teaspoon salt 


PREPARATION: 


I. Heat A to smoking. Set aside to cool. п. Mix all ingredients. Serve as dip. 
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CHICKEN SAUCE II 
Tien Swan Tzan Gee Lu: General 


A. 2tablespoons peanut oil D. ltablespoon vinegar 
B. 2tablespoons sherry E. 5 tablespoons light soy sauce 
c. 1 teaspoon sugar 


PREPARATION: 


1. Heat A to smoking. Set aside to cool. п. Mix all ingredients. Serve as dip. 


STUFFING* (DRESSING) FOR TURKEY, CHICKEN, DUCK 


A. 1% tablespoons peanut oil с. З teaspoons salt 

B. 6 dried Chinese black mushrooms н. 2 cloves garlic, minced 

с. 1% Chinese sausages I. 2 teaspoons light or heavy soy sauce 
D. l cup diced bamboo shoots J. 1 teaspoon sugar 

E. 2cups glutinous rice к. 1 teaspoon pepper (optional) 

F. 1 tablespoon peanut oil 

PREPARATION: 


I. Wash Е, drain; mix with 210 cups water ш. Mix B, C, D. 
and bring to boil; simmer 15 to 20 minutes. Iv. Mix E, EG, H, I, J, К well. 
II. Soak B in warm water 15 minutes. Drain. 


COOKING: 
1. Put A in very hot skillet and bring to high 3. Add E-K and stir-fry 30 seconds. 
heat. 4. Use entire mixture to stuff poultry. 


2. Add B-D and stir-fry 1 minute. 


BATTER FOR FRYING SHRIMP, LOBSTER, CHICKEN, OR PORK IN DEEP FAT 


Main ingredients prepared as follows may be served alone or garnished with a hot mixed vegetable 


sauce or sweet and sour sauce (both sauces prepared separately) just before serving. 


A. 2 eggs, beaten . 2 tablespoons sherry 

B. 34 teaspoon salt J. l teaspoon fresh ginger put through garlic 
C. 10 teaspoon garlic powder press 

D. 1% cup all-purpose flour к. 1 |b. fresh shrimp or 

E. 1⁄4 cup cornstarch L. llb. lobster meat, in cubes, or 

Е. 16 cup milk M. llb. chicken (boned) or 

с. 1 tablespoon honey х. 1 |b. fresh pork, sliced thin 

н. l teaspoon lemon juice 


PREPARATION OF BATTER: 
1. Mix A, B, C, D, E, F, to make a smooth п. Dredge prepared К, L, M or N (see separate 
batter. instructions below) in batter. Proceed to 


Cooking. 


* For an 11-pound turkey. Reduce proportions accordingly for smaller bird. 
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FRIED SHRIMP IN BATTER 


Soo Tsao Har: Canton 


1. Shell K and split slightly in back. 7 am: Soak K inanixture 15 minutes. 
п. Mix С, H, I, J (see page 442). IV. Proceed to Step II (Preparation of Batter). 


FRIED LOBSTER IN BATTER 
Soo Tsao Lung Har: Canton 


1. Mix G-J (see page 442). III. Proceed to Step II (Preparation of Batter). 


п. Soak L in mixture 15 minutes. 


FRIED CHICKEN IN BATTER 


Soo Tsao Gai: Canton 


I. Mix G-J (see page 442). ш. Soak M in mixture 15 minutes. 
п. Cut M into pieces 1 by 2 inches. IV. Proceed to Step II (Preparation of Batter). 


FRIED PORK IN BATTER 
Soo Tsao Ju Yoke: Canton 


1. Mix G-J. ш. Proceed to Step II (Preparation of Batter). 
п. Soak N in mixture 15 minutes (see page 442). 
COOKING: 
1. Fry dipped K, L, M, or N pieces in peanut oil 2. Optional: Cool fried pieces after Step 1, re- 
at 375? until light brown. Serve with duck frigerate, if desired, and later redip in batter; 
sauce. refry until golden brown. 


ANISE PEPPER SALT 


Jiao Yen: Szechuan 


A. 1 teaspoon anise pepper B. 1 tablespoon salt 
PREPARATION: 
1. Brown A in ungreased pan over medium ш. Mix with B and serve with meat and poultry 
heat until the fragrance is strong and the dishes. Anise pepper salt can be kept in- 
color is dark brown (3 to 5 minutes). definitely. 


п. Grind A with pepper grinder. 


GROUND PEPPER 


Hua Chiao Fun: Szechuan 


Substitute 3 tablespoons anise pepper for A and B, place in ungreased pot over low heat, cook until 
very dry and dark brown (3 to 5 minutes). 
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SWEET AND SOUR COLD RADISHES 
Lun Ban Shiao Lo Bo: Peking 


1 tablespoon sugar 
sesame oil to taste 


. Add B-D. Mix well. 
. Refrigerate 1 to 2 hours. 


Add E to taste (several drops to 14 tea- 


spoon). Serve. 


Tsai: Peking 


15 to 1 teaspoon sesame oil 
salt to taste 


A. 30 radishes D. 
B. З tablespoons vinegar E. 
с. З tablespoons light soy sauce 
PREPARATION: 
1. Remove tops and tails of A. V 
п. Crush each A with blow from the side of VI 
a cleaver. VII. 
ш. Mix B, C, D. 
IV. Place À in deep serving bowl. 
TOSSED SALAD 
Lun Ban Tien Tsin Bai 
1 lb. celery cabbage D. 
2 teaspoons light soy sauce Е. 
C. 2 teaspoons vinegar 


PREPARATION AND COOKING: 
I. Split A in half lengthwise; use only half cut 
crosswise into ]-inch pieces. 


п. Bring 1 qt. water with 14 teaspoon salt to ш. 


boil; add A, stir in boiling water 2 minutes. 
Turn off heat and drain. 


Mix B, C, D, E. Mix with A. Serve. 


TOSSED HOT SALAD 
La Bai Tsai: Szechuan 


1 lb. celery cabbage 


D. 
B. 1% to 1 teaspoon hot pepper flakes (to taste) Е. 
с. 14 to 16 teaspoon anise pepper salt (see F. 

Index) G. 
PREPARATION: 


I. Split A into half lengthwise; use only half 


cut crosswise into l-inch pieces. HI. 
п. Bring 1 qt. water with 1% teaspoon salt to IV: 
boil; add A stir in boiling water 2 minutes. v. 


2 teaspoons sugar 

115 tablespoons vinegar 

15 to l teaspoon sesame oil (to taste) 
4 slices ginger 


Turn off heat and drain. 
Shred G very thin. 

Mix B, C, D, E, F, G. 
Mix A, B-G and serve. 
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PEKING SALAD 
Ban San Si: Peking 


A. llarge kohlrabi 

B. lcarrot 

C. 1% сир shredded celery cabbage 
D. 12% teaspoons salt 
PREPARATION: 


1. Peel A, B, slice very thin, then shred. 
п. Wash С. 
ш. Mix А, B, C, D, E thoroughly, marinate 


E. 2% teaspoon anise pepper 
F. teaspoon sesame oil 
с. 16 сир chopped Chinese parsley 
vegetables 30 to 45 minutes. 
IV. Pour off excess water, add F, G. Mix well 


and serve. 


KOHLRABI SALAD 
Pieh La (Liang Ban Da To Tsai) : Peking 


A. 1 |b. kohlrabi 

B. 14 cup vinegar 

c. 3 tablespoons sugar 
PREPARATION: 


1. Peel A and shred. 
u. Mix B, C, D, E thoroughly. 


D. 
E. 


ш 


1 teaspoon salt 
1 teaspoon sesame oil 


. Add A to B-E, mix again, let stand a few 


minutes, and serve. 


DRAGON WHISKERS SALAD 
Lun Ban Lung Shu Tsai: Shanghai 


As llb. asparagus 
B. 1 tablespoon vinegar 
с. 1 tablespoon sugar 


PREPARATION AND COOKING: 


1. Break each green and tender (edible) part 
of A into 2-inch pieces. Wash. 

п. Pour 1 qt. boiling water over A and cook 
4 minutes, uncovered. 


x E 
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1 teaspoon salt 
1 teaspoon sesame oil 


. Drain, run under cold water a few seconds. 
. Mix B, C, D, E well, add to A. Let stand a 


few minutes before serving. 


SPINACH CHEESE SALAD 


Liang Ban Bo Tsai 


A. 10-0z. pkg. fresh spinach 
B. 1 oz. hickory smoked cheese, shredded 
C. 1 teaspoon light soy sauce 


PREPARATION AND COOKING: 


1. Wash A, cut each leaf into 2 to 3 pieces. 
п. Parboil A by dipping in boiling water 30 


seconds. Drain and cool. 


ш. 


: Adapted 


115 tablespoons cider vinegar 
15 teaspoon sesame, olive, or salad oil 
l4 teaspoon salt (to taste) 


Place A, B in salad bowl. Flavor with C, D, 
E, F. Mix well; serve cold. 
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BEAN SPROUT SALAD I 
Lun Ban Dow Ya: Shanghai 


A. 11Ь. Беап sprouts р. 14 сир vinegar 


в. З scallions, chopped 1; cup sugar 
ci i teaspoon salt E: I teaspoon sesame oil 


а 


PREPARATION: 


1. Wash A thoroughly. I. Combine C, D, E, F, mix well. 


[anl 


COOKING: 
1. Put A into 1 qt. boiling water. Let stand 30 3. Mix A, B. Just before serving, add C-F; mix 
seconds. Drain. well. 


2. Rinse A under running cold water until thor- 


oughly cold. Drain well. 


BEAN SPROUT SALAD II 
Lun Ban Dow Ya: Adapted 


A. 11Ь. bean sprouts D. 1 to 2 teaspoons sesame oil (to taste) 


B. 1 tablespoon shredded pickled ginger E. salt to taste 
c. 2 tablespoons light soy sauce 


PREPARATION AND COOKING: 
1. Bring 2 qts. water to boil. Add A, stir well. п. Add B, C, D, Е, mix well. 


remove from heat, then drain. 


BEAN SPROUT SALAD Approved Diabetic Recipe 
Lun Ban Ya Tsai: General 


A. 14 lb. bean sprouts C. 15 teaspoon sesame oil 


B. 1 teaspoon light soy sauce D. salt to taste 


PREPARATION AND COOKING: 
1. Bring 1 qt. water to boil. Add A, stir well. m Maik. B, C D thoroughly. 
turn off heat. Drain. ш. Mix A and B-D and serve. 
BEAN SPROUT AND PICKLED GINGER SALAD Approved Diabetic Recipe 
Lun Ban Jiang Si Dow Ya: General 


Add 1 teaspoon shredded pickled ginger in Step ПІ. 


SPICY BEAN SPROUT SALAD 


Lun Ban La Chiao Dow Ya: Szechuan 


] teaspoon salt 

2 tablespoons vinegar 
G. 2teaspoons sugar 
H. 1 teaspoon sesame oil 


A. llb. bean sprouts 
в. 2 red-hot peppers 
C. З scallions, chopped 
4 slices ginger, chopped 


PREPARATION: 
1. Wash A thoroughly. 


п. Shred B, discard seeds, and wash. 


COOKING: 
1. Mix A, B. Parboil 30 seconds in 1 qt. boiling 


water, drain. 


ш. 
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Combine C, D, E, F, G, H. 


2. Allow to cool or rinse under cold water. Drain 


well. 


3. Mix with C-H just prior to serving. 


HOT SPICY BEAN SPROUT SALAD 


Lun Ban Dow Ya: Szechuan 


Substitute 2 pickled hot peppers for B, 1 teaspoon hot oil sauce for H. In Step IV, combine B-H. In 


Step 1, B is not parboiled. 


гор» 


MUSTARD GREEN PICKLE SALAD 
Kwangtung Leung Bon La Tsoi: Canton 


1 cup mustard green pickles (see Index) 
1 lb. bean sprouts 
l5 cup packaged shredded jellyfish 


3 tablespoons vinegar 


PREPARATION AND COOKING: 


I. 


II. 


Wash and drain B, stir in boiling water 1% 
minute, turn off heat, drain and let cold 
water run over sprouts until they are cold. 
Wash C well, cover and soak in water 30 
minutes ; drain. 


ои 


Ш. 


IV 


V. 


2 tablespoons sugar 
115 teaspoons salt 
1 teaspoon sesame oil 


Mix A, B, C. 
Mix D, E, F, G well. 


Combine all ingredients, mix well, and serve. 


HUNDRED-YEAR-OLD EGG SALAD 
Hoi Git Pi Dan: General 


A. З hundred-year-old eggs 

B. 2cups packaged shredded jellyfish 

C. 12 dried shrimp 

D. 2tablespoons shredded pickled ginger 
E. З tablespoons wine vinegar 
PREPARATION: 


I. 


II. 


Crack A and shell; wash A under cold water 
to remove all ashes. Cut each into 4 to 6 
pieces. 

Rinse B thoroughly with cold water. Cover 
with cold water and soak 45 to 60 minutes; 
rinse and drain. 


F. 
G. 
H. 
I. 


III. 


115 tablespoons sugar 

115 tablespoons light soy sauce 
2 teaspoons sesame oil 

salt to taste 


Clean and wash C; add just enough water 
to cover (about 2 tablespoons) and soak 15 


minutes. Drain and chop. 


. Mix E, F, G, H. 
. Combine A, B, C, add E-H, toss lightly; 


marinate 15 to 30 minutes. Toss once more 
before serving; add I and serve. 
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CUCUMBER SALAD 
Lun Ban Huang Gwa: Hunan 


A. 2small cucumbers D. 2 tablespoons light soy sauce 
B. l teaspoon salt E. 10 to l teaspoon sesame oil 
uel teaspoon sugar 


PREPARATION: 
I. Peel A, cut into pieces 115 inches by 15 inch. I. Maec Du 
Add B, let stand 1 to 2 hours. IV. Marinate A with C-D 3 hours. 
п. Run A under cold water, drain. V. Add E, serve cold. 
MIXED VEGETABLE SALAD 
Liang Bun Sub Gum: Canton 
A. 2 medium tomatoes ғ. З tablespoons cider vinegar 
B. 2stalks celery heart c. З tablespoons sugar 
C. 1 cucumber н. З teaspoons sesame oil 
D. 2 02. agar agar І. 1 teaspoon salt 
E. 1 scallion 
PREPARATION: 
1. Slice A into as many wedges as possible. v. Slice E into thin pieces. Combine F, G, H, I. 
п. Slice B into thin pieces. Mix well. 
ш. Peel C, cut lengthwise; discard seeds; cut v1. Combine A, B, C, D, E. 
remainder into 2-inch slices. уп. Just before serving, pour F-I over A-E. 
IV. Cut D into 2-inch pieces; wash in cold water. Mix well. 
As soon as strips separate from each other, 
drain. 
AGAR AGAR SALAD I 
Liang Bun Dung Yong Tsoi: Canton 
A. 2 02. agar agar E. 1 tablespoon sesame oil 
B. ] medium cucumber F. l teaspoon salt 
с. 1 сир cooked ham or chicken white meat с. 3 tablespoons cider vinegar 
D. 3tablespoons sugar 
PREPARATION: 
1. Cut A into strips 214 inches in length. Wash ш. Cut C into 215-inch strips. 
in cold water as soon as strips are separated Iv. Mix A, B, C; refrigerate. 
from each other; drain. v. Mix D, E, Е, G, pour over A-C, mix well. 


п. Cut B lengthwise; discard seeds. Cut re- 
mainder into 215-inch-long strips. 


AGAR AGAR SALAD II 
Lun Ban Liang Tsai: Peking 


A. 2 tablespoons peanut oil C. 2 02. agar agar 
B. 1 chicken breast D. ]to2 small tender cucumbers 


mom ош 


2 tablespoons light soy sauce 
1 to 114 tablespoons vinegar 
] to 2 teaspoons sesame oil 
dash mustard 


PREPARATION: 


I. 


II. 


Bone B, discard skin and shred, mix with I, 
J, K. 

Wash D, cut diagonally in Y$-inch slices, 
then shred. 


COOKING: 
1. Heat A, add B, stir-fry 1 to 2 minutes. Drain 


and cool. 


2. Place C in dish, top with A-B. 


С. 
D. 


їп. 


IV. 
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% egg white 


1 teaspoon cornstarch 
14 teaspoon salt 


Cut C into pieces 1 to 2 inches long. Wash in 
water. when strips are separated from each 


other, drain. 


Mix E, F, G, H. 


3. Place D on top of A-B. 
4. Pour E-H over all; serve. 


BAKED VIRGINIA HAM AGAR AGAR SALAD 
Ho Twei Ban Yang Tsai: General 


% cup shredded baked Virginia ham 
14 cup shredded cooked chicken or 
turkey white meat 

1 small cucumber 

3 to 4 cups 215-inch strips agar agar 


PREPARATION AND COOKING: 


I. 


II. 


IB са gp ae 


Cut C lengthwise, remove and discard seeds. 
Then cut C lengthwise again; shred into 
2V5-inch strips. 

Wash D in cold water until strips are sepa- 
rated, drain and rinse under cold water a 
few more seconds. Drain, squeeze out water, 
and dry between paper towels. 


шомам 


VI. 


1 cup bean sprouts 

3 tablespoons light soy sauce 
1 to 114 teaspoons sesame oil 
salt to taste 


. Add E to boiling water; stir well, then drain. 
. Mix Е, С. 
. Mix A, B, C, D, E in a bowl, pour F-G over, 


mixing well. 


Add H and serve. 


SALAD À LA CHANG 
Chang Jai Lun Ban: Adapted 


15 cup shredded cooked Virginia ham 

l5 cup shredded cooked chicken white meat 
% cup shredded abalone 

1 cup bean sprouts 

1 small cucumber 


PREPARATION AND COOKING: 


I. Place D in boiling water for several seconds, 


stirring well. Drain, then hold under running 
water to cool. 


п. Peel E, discard seeds, shred. 


wm Tom 


ш. 


1 сир арат агаг 

2 tablespoons light soy sauce 
l5 teaspoon mustard 

1 teaspoon sesame oil 

salt to taste 


Cut F into pieces 115 by 2 inches, soak in 
cold water until soft, drain. 


. Combine all ingredients; mix thoroughly. 


Serve. 
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E. 
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CHICKEN SALAD A LA CHANG 
Chang Jia Lun Ban Sun Si: Adapted 


15 chicken breast (or 1 cup 
cooked and shredded) 

1 cup shredded ham 

1 cup shredded abalone 

2 cups shredded lettuce hearts 
(or center portion) 

1 small cucumber 


PREPARATION AND COOKING: 


1. Place A in cooking pot, cover with boiling 


water, and let boil 5 minutes. Remove from 
heat, let stand in water 10 to 15 minutes, 
then shred. (If cooked and shredded A is 


used, eliminate Step 1.) 


a= Fo 


II. 


(or 2 stalks shredded celery) 
2 cups agar agar 

4 tablespoons vinegar 

3 tablespoons sugar 

114 teaspoons salt 

] teaspoon sesame oil 


Cut Е into 14-inch pieces with kitchen 


shears. Soak in cold water until soft, drain. 


. Combine A, B, C, D, E, F. 
. Mix G, H, I, J and pour over A-F; combine 


well. Serve. 


LITCHI ROAST DUCK SALAD 
Lun Ban La-ee-tzee Ya: Shanghai 


15 Cantonese roasted duck 
1 teaspoon sesame oil 
2 teaspoons light soy sauce 


PREPARATION: 


I. 


II 


mE S aliaa 2 


Bone A, shred, mix with B, C, place on a 
platter. 
Discard skin and pits of D and cut in quar- 


D. 
E. 


ш. 


20 fresh litchis 


few leaves Chinese parsley 


ters; spread on top of A. 
Garnish with E. 


KIDNEY SALAD 
Liang Ban Yao Pien: Peking 


1 tablespoon sherry 

1 scallion 

1 to 2 slices ginger 

4 pork kidneys 

1 tablespoon light soy sauce 
1 tablespoon peanut butter 


|| teaspoon sesame sauce 


PREPARATION : 


I. 


Wash D and remove any outer membrane: 
split lengthwise; use sharp scissors to re- 
move all white veins. Rub with salt and 
squeeze out any blood, rinse with water. 
Cover with cold water and soak 1 to 2 hours. 


. Drain, slice into thin pieces, rub again with 


salt, and rinse. 


ш. 


from Chinese grocery 

1 teaspoon sugar 

14 to 1 teaspoon sesame oil 
2 teaspoons vinegar 

salt, pepper to taste 

1 cucumber 


Split L, remove seeds, dip in boiling water 
mixed with 1 teaspoon salt for a few seconds. 
Cut into thin slices, drain. 


. Arrange L in dish. (Pour off any excess 


water before serving.) 


. Mix E, F, G, H, I, J К thoroughly. 


COOKING: 
1. To 1 qt. water add A, B, C, bring to boil. 


2. Add D, keep stirring, when water comes to boil 
again, turn off heat, drain. 
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3. Mix A-D with E-K, marinate 5 to 10 min- 


utes. 


4. Pour on top of L and serve. 


CELERY TOSSED SHRIMP SALAD I 
Sha Mi Ban Ching Tsai: Peking 


10 to 12 large dried shrimp 
1 tablespoon sherry 
1 small celery heart 


OU m 


2 teaspoons sesame oil 


PREPARATION AND COOKING: 
I. Clean and wash A, soak in B 20 to 30 min- 
utes, drain. 
п. Wash C, cut into 1-inch diagonal pieces, dip 
into boiling water for a minute; drain and 


E. W teaspoon anise pepper 
F. lteaspoon salt 
€. lteaspoon sherry 


ш. Heat D very hot, fry E until dark brown, dis- 
card E; mix in F, C. 


IV. Mix all ingredients and serve. 


CELERY TOSSED SHRIMP SALAD II 
Sha Tze Ban Ching Tsai: Peking 


cool. 
A. 2 teaspoons sesame oil C. 
B. 1 cup diced shelled shrimp D. 


PREPARATION AND COOKING: 
1. Wash С and cut diagonally into 1-inch 
pieces. Parboil 1 minute, drain, cool. 
п. Heat A and stir-fry B 1 to 2 minutes. 


1 celery heart E. 


1 tablespoon vinegar 


2 tablespoons light soy sauce 


ш. Add B to C. 
IV. Add D, E, mix well and serve. 


TOMATO-SHRIMP SALAD 
Lun Ban Fan Keh Har: Canton 


A. l2shrimp 
B. 1 egg white 
C. 1 teaspoon cornstarch 


PREPARATION: 


I Shell, clean and wash A; cut into small 
pieces to make 1 cup. 


п. Mix B, C, D. 


COOKING: 
1. Drop A-D into boiling water. Cook until 


water again comes to a boil. 


2. Drain A-D. 


15 teaspoon salt 
4 tomatoes 
15 teaspoon sesame oil 


ш. Coat A with B-D. 
IV. Put E in boiling water until skin is easy to 


peel; peel and dice. 


3. Mix all ingredients. Add more D if desired. 


4. Serve. 
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SALMON SALAD 


Ban Kwai Yu: General 


A. 314-0z. can salmon D. teaspoon sesame oil 
B. 1 to 2 tablespoons chopped scallion Е. dash sugar 
C. 1 tablespoon pickled ginger 


PREPARATION: 
I. Drain A. п. Mix all ingredients well. Use as sandwich 
spread or serve as salad on lettuce leaves. 
TUNA FISH SALAD 
Ning Mung Bun Gum Chong Yu: Canton 

A. 4-oz.can tuna fish D. l tablespoon minced scallion 

B. 1 lemon E. 1 сир bean sprouts 

C. 2% teaspoon minced ginger F. 1 teaspoon sugar 

PREPARATION: 

I. Cut B in half, peel, squeeze juice. Scrape and п. Wash E. dip into boiling water 30 seconds, 

save yellow outer skin: chop skin very fine. remove, drain. 
Measure 1 teaspoon. (Scrapings should not ш. Mix A with B juice and minced B skin. Add 
include white rind.) C, D, E, F. Mix. Add salt to taste. Serve cold. 


TUNA FISH SALAD 
Kun Tsoi Bun Gum Chong Yu: Canton 


Eliminate C; substitute 14 cup minced celery for E. Serve on bread or toast. 


TUNA FISH SALAD 
Sun Tsoi Si Bun Gum Chong Yu: Canton 


Substitute 1 cup shredded lettuce for E. In Step II, cut lettuce into shreds 14 inch wide. 


TUNA FISH SALAD 
Fan Keh Bun Gum Chong Yu: Canton 


Substitute 4 tomatoes for E. In Step II, drop tomatoes in boiling water 1 to 2 minutes. Remove, peel, 


and quarter, without separating quarters completely. Mix A, B, C, D, F. Stuff tomatoes with this mix- 
ture. 


KING CRAB SALAD 
Liang Ban Da Pong Sha: Adapted 


A. few leaves of lettuce с. 34 teaspoon salt 

B. llargetomato H. 2teaspoons light soy sauce 
с. lcucumber I l tablespoon sugar 

D. 16 lb. frozen king crab meat J. 1 teaspoon sesame oil 

E. 1 teaspoon chopped ginger к. 1 tablespoon vinegar 

Е. 1 to 2 teaspoons powdered mustard mixed 


with 1 tablespoon boiling water 
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PREPARATION AND COOKING: 


1. Defrost D and squeeze out liquid, steam IV. Arrange A оп platter, place B slices 
over boiling water 5 minutes. around A. 
п. Dip B into boiling water a few seconds, re- V. Spread C over A. 
move skin, slice into 8 to 10 pieces. vi. Place D on top of C and sprinkle E over D. 
ш. Peel C, split into halves, discard seeds, cut vu. Mix F, G, H, I, J, K, mix well and pour over 
diagonally into thin slices, mix with 1⁄ tea- D; serve. 


spoon G. Let stand 20 to 30 minutes, drain. 


| JELLYFISH AND CUCUMBER SALAD 
Wong Gwa Hoi Git Pey: Canton 


14 lb. packaged shredded jellyfish р. 3 tablespoons sugar 
] cucumber E. lteaspoon salt 
| с. З tablespoons vinegar F. lteaspoon sesame oil 
PREPARATION: 
1. Cut A into 2- to 3-inch pieces, wash, soak in п. Peel skin of B, discard center part, shred 
water 14 hour and drain. (If A comes un- into 2- to 3-inch pieces. 


shredded, wash away salt, and shred very m. Mix C, D, E, F until D and E are dissolved. 
v. Mix A, B with C-F thoroughly, serve cold. 


= 


thin, about 2 to 3 inches long. Soak in water 
15 hour before using.) 


JADE ON SNOW SALAD 
Tsung Fa Dow Fu: Adapted 


A. 2 tablespoons olive or salad oil C. 2scallions, chopped 
B. 4cakes bean curd D. l teaspoon salt 
PREPARATION: 


1. Wash B, cut into cubes, and place in bowl. 


COOKING: 
1. Heat A until very hot. 3. Add C, D, mix well, and chill. Serve cold. 
2. Pour A over B. 


PEANUT AND PRESSED BEAN CURD CAKE SALAD 
Hwa Sun Mi Dow Fu Gahn: Shanghai 


A. 8 ozs. roasted peanuts (in shell) р. 1 tablespoon light soy sauce 
B. 2 cakes pressed bean curd, diced E. l5tolteaspoon sesame oil 
C. 2stalks celery, diced 


PREPARATION: 


I. Shell and skin A. п. Combine all ingredients, mix well, serve. 
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PRESSED BEAN CURD SALAD 
Ching Tsai Ban Gahn Si: Shanghai 


A. б cakes pressed bean curd 
B. lcelery heart 

Ga we tablespoons vinegar 

D. 2 tablespoons sugar 
PREPARATION: 


1. Wash A, dry; cut into long, thin strips. 
п. Wash B, cut diagonally into long, thin strips. 
nr. Mix A, B. 


E. 


IV. 
V. 


1 tablespoon light soy sauce 
1 teaspoon sesame oil 
15 teaspoon salt 


Mix C, D, Е Е, С. 


Pour C-G over A-B. Combine well; serve. 


PRESSED BEAN CURD SPINACH SALAD 
Dow Fu Gahn Ban Bo Tsai: General 


10-oz. pkg. fresh spinach 
B. З cakes pressed bean curd 
c. ltablespoon light soy sauce 


PREPARATION: 
1. Discard tough stems of A, wash leaves in 
clear water and drain. 
II. Pour boiling water over B and let stand 30 


COOKING: 

1. Add A to 1% qts. boiling water; stir when 
water starts to boil again. Turn off heat and 
drain; cool; squeeze out excess water. 


D. 
E. 
F. 


ш. 


115 teaspoons sesame oil 
1 teaspoon sugar 
salt to taste 


seconds; remove from water and cut into 
halves, shred. 


Mix C, D, E thoroughly. 


2. Toss A, B in bowl. 
3. Add C-E; mix well. 
4. Add F to taste. 


DESSERT 


The Chinese generally do not serve dessert at the end of a meal but rather in the middle or some- 
times as late as the second to the last dish. It is usually followed by a major dish, such as steamed 
duck or pork. The Chinese find that a sweet dish between courses serves as a change of pace from 
the salty and highly seasoned main dishes. However, this custom varies from region to region. In 
Szechuan, for example, dessert is sometimes served after a meal. 

Few Chinese restaurants in America offer much in the way of authentic Chinese desserts. For this 
reason many Americans are unfamiliar with sweet Chinese dishes, and comparatively few such 
recipes are found in American-Chinese cookbooks. 

During the Chinese New Year festival, it is customary to offer a guest tea with mixed, sweet 
preserved fruits, or with such other delicacies as kumquats, melon, lotus seeds, lotus roots, and 
dates—to wish him a year filled with sweetness. 


ALMOND BEAN CURD WITH PINEAPPLE, CHERRIES, AND LITCHIS 
Han Yen Dow Fu Bo Lo: Adapted 


A. lenvelope unflavored gelatin р. 144 cups water с. lcuplitchis with juice 
B. 3 tablespoons cold water E. 3 tablespoons sugar н. 1/3 cup maraschino cherries 
с. 1 cup evaporated milk F. 2 teaspoons almond extract І. 14 сир pineapple chunks 


PREPARATION AND COOKING: 


1. Mix A, B well in a saucepan. Iv. Add F, mix well. 
п. Place over low heat, stir until A is dissolved. V. Pour into 9- by 5- by 2'%4-inch dish and re- 
ш. Add C, D, E, stir until E is completely dis- frigerate. 
solved. vi. When set, cut into cubes, mix with С, Н, I. 


ALMOND BEAN CURD WITH MANDARIN ORANGES 
Sing Jen Dow Fu: Shanghai 


A. 1 envelope unflavored gelatin Е. 3 tablespoons sugar 

B. 3 tablespoons cold water F. 2teaspoons almond extract 
с. Yo cup evaporated milk c. 1% cup mandarin oranges 
D. 114 cups water 


PREPARATION AND COOKING: 


1. Mix A, B thoroughly in saucepan, place over Iv. Pour into 9- by 5- by 21-inch dish and re- 


low heat, stir until dissolved. frigerate. 
п. Add C, D, E, stir until E is completely dis- v. When set, cut into cubes, mix with G. For 
solved. more liquid, heat 1 cup water, add 3 table- 
ш. Add F, mix well. spoons sugar, stir until dissolved. Cool and 


add at end. 
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ALMOND BEAN CURD WITH LOQUATS 
Pi Pa Sing Jen Dow Fu: General 


Substitute canned loquats for G, and cube. 


ALMOND GEL WITH PEACHES Approved Ulcer Recipe 
Sing Jen Dow Fu: General 


A. 1 envelope unflavored gelatin Е. 1 teaspoon almond extract 
B. З tablespoons sugar F. dash salt 

C. 34 cup water с. 1-lb. can peaches 

р. 1 cup milk 


PREPARATION AND COOKING: 


1. Mix A, B thoroughly in saucepan. Stir in C. v. Cut into small cubes. 
п. Cook over low heat, stirring until well mixed. vI. Cut G into small pieces and mix with cubes. 
ш. Remove from heat. Add D, E, F, mix well. Serve cold. 


IV. Pour into bowl; refrigerate until set. 


FRIED ALMOND CUSTARD 
Hong Yen Dan Ta: Canton 


A. 11% teaspoons almond extract F. 1 tablespoon sugar 

B. 3 egg yolks с. З tablespoons cornstarch 
с. 1 cup cold water H. peanut oil for deep frying 
р. W cup flour І. 3 tablespoons sugar 

E. 1 tablespoon cornstarch 

PREPARATION: 


1. Mix A, B, C, D, E, F well. 


COOKING: 
1. Cook A-F thoroughly in a saucepan; stir con- 4. Coat each strip lightly with G. 

tinuously until thick. 5. Deep fry A-G strips in 390° oil to a golden 
2. Pour into shallow dish or pan and allow to brown. Drain well. 

cool and set. 6. Sprinkle fried strips with I. Serve. 


3. Cut into strips 15 inch wide and 1 inch long. 


WHIPPED CREAM BEAN PASTE DELIGHT 
Hey Bai Dow Sha: Adapted 


A. sweet bean filling B. whipped cream с. 4to 8 maraschino cherries 
PREPARATION: 
I. In each dessert dish place 2 to 3 table- п. Top each dish with B, to taste. 


spoons A. ш. Add C to each dish, to taste. 
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SILVER EARS WITH TANGERINES 
Jing Jiu Ning Erh: Szechuan 


A. 15-02. сап white jelly fungus (silver ears) 
from Chinese grocery 
PREPARATION: 


I. Skin B, remove inside membrane and seeds; 
cut each segment into 2 to 3 pieces. 


COOKING: 
1. Bring A to boil. 


Em 2 large fresh tangerines or oranges 


II. Open A and transfer to greaseless saucepan. 


2. Add B, bring to boil and serve. 


DRAGON EYE AND LITCHI DESSERT 
Mi Tong Lung Yien: Shanghai 


A. 14 cup rock sugar 
B. 12to 15 fresh (or canned) litchis 


PREPARATION: 

1. Wash and drain D. Cover with 1 qt. water, 
bring to boil, lower heat and cook 10 minutes. 
Pour about 2 cups rice water out and set 
aside. (Save rice for congee or serve with 
other dishes as is.) 


COOKING: 
1. Bring rice water to boil, add A, stir until 
sugar dissolves. 


C. 24 fresh (or canned) longans 
р. 1 cup rice 


п. Peel skins of fresh B, discard seeds, cut each 
in half. If canned litchis are used, simply cut 


each in half. 


2. Place A in bowl, add B, C, and serve. 


APPLE FRITTERS 
Ba Se Pin Goh: Peking 


A. 2 cups peanut oil 

B. llb. apples (about 3) 
C. 16 сир sugar 

р. 2 tablespoons water 

E. 1 tablespoon peanut oil 
PREPARATION: 


т. Peel B, discard seeds and cores, cut each into 
8 pieces. 
п. Place F in a paper bag, put in B and shake 
until B pieces are coated. 
COOKING: 
1. Heat A to 375°, deep fry B until golden 
brown (about 2 to 3 minutes); remove to 
paper towel and drain. 
2. Mix C, D, E in a saucepan, cook over medium 


3 tablespoons flour 


F. 

GH 2 egg whites 

н. 1 tablespoon cornstarch 
I. 


3 tablespoons flour 


ш. Mix G, H, I into a smooth batter. 
IV. Coat each B with G-I. 


heat until it forms long threads when dropped 
from spoon. 


3. Add B, mix well. 


4. Dip each piece in ice-cold water prior to eat- 


ing. 
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STEAMED FRUIT NUT МІХ 
Ba Bao Yang Ping Go: Peking 


A. 9 cooking apples E. 3tablespoons raisins 
B. 1⁄4 teaspoon salt ғ. 2 tablespoons shelled walnuts 
с. № cup sugar c. 2 tablespoons sugared winter melon 
D. 1⁄4 сир canned sliced peaches н. 2 tablespoons blanched, shelled almonds 
PREPARATION: 
I. Core and peel A, place in large shallow bowl. IV. Pour all over A. 


п. Sprinkle B on A. Then sprinkle on half of C. v. Cover bowl with aluminum foil. 
ш. Mix D, remaining C and E, F, G, H. 
COOKING: 
l. Steam dish in steamer 30 minutes. 


STEAMED FRUIT NUT MIX 
Ba Bao Yang Ping Go: Peking 


Substitute 4 tablespoons dried seedless longans for E. 


FRIED FRUIT PUFFS 
Ruan Dza Go Jiu: Peking 


A. l cup pitted dates G. 2teaspoons sesame seeds 
B. 15 cup raisins н. 2 egg whites 
с. 14 cup dried apricots І. 15 сир cornstarch 
р. 1⁄4 cup peanut butter J. red food coloring (few drops) 
E. 1⁄4 teaspoon salt K. vegetable oil for deep frying 
F. lteaspoon sugar 
PREPARATION: 
1. Chop or grind A, В, C. Ht, Міх, I,J. 
п. Mix with D, E, F, С. Iv. Roll A-G into 30 to 40 balls; roll balls in 
H-J until coated. 
COOKING: 


1. Heat K to 375° and deep fry A-J. 


HONEY WALNUTS 
Mi Tze Hu Tao: Suchow 


A. 1% lb. shelled walnut halves E. 2teaspoons sugar 

B. 10 teaspoon salt F. lteaspoon cornstarch mixed with 
с. 2tablespoons vegetable oil 1 teaspoon water 

D. 2tablespoons honey 


PREPARATION AND COOKING: 
1. Soak A in water with B until membrane peels 3. Mix D, E with A over medium heat. When 
easily; drain and air dry. well mixed, add F to thicken; serve hot or 
2. Heat C in frying pan; brown A in pan 2 min- cold. 
utes; drain oil from pan. 
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PEACH FRUIT PUDDING 
Sun To Tseng Go: Canton 


= 


1-Ib. can sliced peaches 

2 tablespoons brown sugar 
plus some to dust pan 

114 cups flour 

2 teaspoons baking powder 


PREPARATION: 
1. Drain A and discard juice. 
II. Grease a round cake pan, dust with B, and 
arrange A over bottom of pan. 
ш. Sift together C, D, E. 
IV. Melt F. 
v. Beat G. 


COOKING: 


1, Steam 1 hour in steamer over boiling water. 


34 cup sugar 
14 cup margarine 


2 eggs 
15 cup milk 


= Шоо шош 


1 teaspoon vanilla 


Beat together F, G. Add H or enough of H 
to make 1 cup. Mix well, add B, and mix 


VI. 


== 


again. 
уп. Combine C-E with F-H, mix until smooth. 
vin. Add I, mix well. 
IX. Pour over A. 


к= 


2. Let cool, then turn pudding over onto a plate. 
Serve hot or cold. 


PINEAPPLE CHERRY PUDDING 
Bo Lo Ying To Tseng Go: Canton 


Substitute 1-lb. can sliced pineapple for A and place a cherry in the center of each pineapple slice. 


APRICOT PUDDING 
Hung Tseng Go: Canton 


Substitute 1-Ib. can apricots for A. 


BANANA PANCAKES 
Heong Jiao Bang: Canton 


A. butter for frying 

B. lá cup plus 1 tablespoon flour 
c. м cup milk 

D. dash salt 

PREPARATION : 


І. Mix B, C, D. 


COOKING: 

l. Place 1 teaspoon A in hot frying pan. Add 
1⁄4 cup B-G batter for 8 to 10 small pancakes, 
pan-fry until both sides are golden brown (1 
to 2 minutes each side). 


Е. 2ripe bananas, mashed 


F. legg 
c. 2tablespoons sugar 


u. Add E, F, G to B-D, beat thoroughly. 


2. Repeat process, using 1⁄4 cup batter and add- 
ing 1 teaspoon A when necessary. 
3. Serve pancakes hot or cold. 
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PRUNE PANCAKES 
T jo Bang: Canton 


A. 10 prunes c. 1 tablespoon butter 
B. 14 cup sugar р. legg 
PREPARATION: 


1. Pit A, steam over boiling water until soft 
(about 30 minutes). 
п. Mash A, mix thoroughly with B, C into a 

COOKING: 

1. Put 1% of D-F into well-greased 8-inch frying 
pan. On low heat, turn pan so that batter 
spreads into a thin pancake. 

2. Place 4% of A-C paste in center of D-F pan- 
cake. Using a fork, spread paste into a rec- 
tangle 215 by 5 inches. Fold pancake edges 


over paste while batter is still moist. 


BEAN PASTE PANCAKES 
Dow Sha Bang: Canton 


Substitute sweet bean filling for A. 


CASHEW NUT COOKIES 
Yauw Gu Bing Gahn: General 


14 cup lard 
Vy cup sugar 
2 eggs 

1 cup flour 


Ha Do m 


2 teaspoons baking powder 
PREPARATION: 
I. Cream A, B together thoroughly. 
п. Add C, 1 at a time, beating well until light 
and fluffy. 
ш. Sift together D, Е, Е, add to A-C, mix well. 


COOKING: 


1. Bake in 350° oven 15 to 17 minutes. Makes 3 dozen cookies. 


PEANUT COOKIES 
Hwa Sun Bing: General 


Substitute 14 cup chopped peanuts for I, and 1 teaspoon lemon extract for Н. 


WALNUT COOKIES 
Ha Tao So: Canton 


A. 14 сир lard 
в. l cup sugar 


3. Adding a little C, fry pancake until both sides 


4. Repeat procedure for remaining 5 pancakes 


E. 1 cup flour c. oil for frying 


ғ. 34 cup water 


very smooth paste. Set aside. 
ш. Beat D; add E, F alternately, beating until 
batter is smooth. 


are golden brown. Remove from pan, set 
aside, and keep warm until ready to serve. 


and fillings. 


F. 14 teaspoon salt 
с. 2 teaspoons milk 
H. 1 teaspoon vanilla extract 
І. 1⁄4 cup chopped cashew nuts 


IV. Add C, H, and beat thoroughly. 

v. Drop from a teaspoon onto greased cooky 
sheet. Top each cooky with I, press each 
down lightly. 


с. 2tablespoons peanut oil 


D. legg 


E. lcuprice flour 
F. lteaspoon baking powder 
c. 10 teaspoon salt 
PREPARATION : 
1. Cream A, B together thoroughly. Add C, D, 
beat until light and fluffy. 
п. Sift together E, F, С, add to A-D, mix well. 


COOKING: 
l. Place balls 2 inches apart on greased cooky 
sheet. 


=. 
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н. 28 cup finely chopped walnuts 


jm ай їеаѕрооп vanilla or lemon extract 


ш. Add Н, I (saving enough Н to top cookies) ; 
mix thoroughly. 

Iv. Roll dough into balls 1 inch in diameter. 
Top each with a bit of H. 


2. Bake 15 minutes in 350? oven. Makes 2 dozen 
cookies. 


ALMOND COOKIES 
Shing Ren Bing: General 


A. 14 cup lard 

B. l cup sugar 

с. 2 tablespoons vegetable oil 
D. 14 teaspoon sesame oil 

E. legg 

PREPARATION: 


1. Cream A, B together thoroughly. Add C, 
D, E, beat until fluffy. 
п. Sift together Е, С, Н, add to A-E, mix well. 


COOKING: 
1. Place balls 2 inches apart on greased cooky 
sheet. 


F. l cup rice flour 
1 teaspoon baking powder 


G 
H. 16 teaspoon salt 

І. 18 cup finely chopped almonds 
J 


1 teaspoon almond extract 


ш. Add I, J (reserving half of I for topping) ; 
mix well. 
IV. Form dough into balls 1 inch in diameter. 


Top each with a bit of I. 


2. Bake 20 minutes in 350? oven. Makes 2 dozen 
cookies. 


STEAMED SPONGE CAKE 
Gai Don Goh: Canton 


A. 4eggs 
B. lcupsugar 
с. W teaspoon lemon extract 
р. 1 teaspoon vanilla extract 
PREPARATION: 
І. Separate А. 
п. In large bowl with electric mixer, beat A 
whites until fluffy. Add B, 2 tablespoons at 
a time, then beat until A whites are very stiff. 
COOKING: 
1. Line two 8-inch round pans with waxed paper. 
2. Pour in batter, steam over boiling water 30 
minutes. 


E. lcup flour 
1 teaspoon baking powder 
14 teaspoon salt 


ш. Beat A yolks with a fork, add C, D, mix well. 
IV. Combine A, B, C, D, beat until blended. 

v. Sift E-G. 

vi. Add E-G to A-D gradually. Mix thoroughly. 


3. Serve hot or cold, sliced. 
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STEAMED CHINESE CAKE 
Tsen Don Gow: General 


A. 7 eggs D. 
115 cups sugar E. 
24 cup peanut oil F. 
PREPARATION: 


I. Separate A whites from yolks. 


п. Beat yolks and add B gradually. 
ш. Add C and mix well. 
rv. Mix in D alternately with E; beat well. 
v. Add F. 
vi. Beat A whites until very stiff peaks are 
formed. 
COOKING: 


3 cups self-rising flour 
1 cup milk 


1 teaspoon vanilla extract 


vit. Slowly pour B yolk mixture over whites, 


folding in mixture gently with rubber spat- 
ula until yolk mixture is just blended. 


уш. Line bottom of steam basket with cheese- 


cloth, pour cake mixture in. 


1. Steam over boiling water 45 minutes. Cake may be served hot or cold, and may be frozen. 


FOUR COLOR RICE PUDDING 
Sih Seh Ba Bao Fan: Adapted 


A. 1 сир glutinous rice p: 
в. 11% cups cold water H. 
C. l tablespoon dried seedless longans I. 
D. 2 dried pears J 
E. butter or margarine K. 
F. 16 cup sweet bean filling E 
PREPARATION: 

1. Wash A well and drain, add B, bring to a v. 
boil over high heat and cook 2 to 3 min- VI 
utes. Lower heat and simmer 15 minutes; 
cool. ҮП 

п. Dice D. 

III. Grease shallow bowl well with E. уш. 
IV. Arrange C in a small circle at bottom of 
bowl. 
COOKING: 
1. Place bowl in steamer over boiling water and 4 
steam 45 minutes. 5 


2. Remove bowl from steamer: run knife around 
edges of bowl to loosen pudding; invert bowl 
over serving dish. 

3. Place H, I in saucepan, stir over medium heat 


until H has dissolved. 


. Place D in bowl with A. Spread 14 of A 


. Place F on top of mixture and cover with 


. Mix J, K and stir until sauce thickens. 

. Add L, stir well and pour over pudding. Also 
goes well with Peach Fruit Pudding (see In- 
dex) but vanilla extract should be substituted 


g for L. 


20 maraschino cherries 
1⁄4 cup sugar 

l5 cup water 

2 teaspoons cornstarch 
14 cup milk 


У teaspoon almond extract 


Cover C with 1% of cooked A. 


evenly over D. 


15 of A. 


Arrange G on top, spread remaining A 


evenly on top. 
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EIGHT PRECIOUS RICE PUDDING I 
Ba Bao Fan: General 


A. 2cups glutinous rice 

B. 2 tablespoons pure lard 

с. 1 cup sugar 

р. 210 4 tablespoons pure lard 
E. 4 maraschino cherries 
PREPARATION: 


I. Wash A well and drain. 


COOKING: 


Jp 
2. 


5. 


Hd exi wc Da 


Place A in pot with 3 cups water. 
Bring A to boil over high heat and cook 15 


minutes. 


. Remove from heat. Add B, C. Mix well. Set 


aside to cool. 


. Liberally grease inside of deep heatproof bowl 


with D. 
Distribute E, F evenly over bottom of bowl. 


F. 


п. Cut E in half. 


6. 


ТА 


2 tablespoons mixed 
Chinese preserved fruit 

1 teaspoon raspberry or 
strawberry jelly (or jam) 
] teaspoon peach preserves 


ш. Cut F into 14-inch pieces. 


Place G, H in uncovered areas of bowl bot- 
tom. 
Pour cooled A-C into bowl and press down 


firmly. 


. Place bowl in steaming utensil and steam over 


boiling water 45 minutes. 


. Remove bowl from steamer. Run knife around 


edges of bowl. Invert bowl on serving dish. 


Serve. 


EIGHT PRECIOUS RICE PUDDING II 
Ba Bao Fan: General 


11% cups glutinous rice 

о tablespoons sugar 

butter or margarine for greasing 
14 cup mixed candied fruit 

YA cup raisins 

14 cup pitted dates 


PREPARATION: 


I 
II 


1. Wash A well and drain. Place A in pot with 
2%, cups water. Bring to boil, letting water 
boil down a little. Lower heat, cover, and 
simmer until soft (about 15 minutes). 

1. Add B, mix well. Turn off heat. 

1. Grease a 7-inch bowl with C. Place half of D 


in center. Then arrange E, F, G and rest of 


COOKING: 


1. Place bowl in steamer; steam 30 minutes. 


2. Turn pudding upside down on platter. 


FAG = Шо 


3. 


1⁄4 cup candied lotus seeds or walnuts 
1 cup sweet bean filling 

М, cup sugar 

1 tablespoon cornstarch 

114 cups water 

1 teaspoon almond extract 


D in a flower pattern. This is done by start- 
ing from bowl’s center, and spreading out 


ingredients in 8 directions toward outer edge 


of bowl. 


. Place half of A over D-G. Add H. 


. Cover H with remaining A; spread evenly. 


Mix I, J, K in pot and bring to boil, stirring 
constantly until thickened. Add L, stir well, 
and serve with pudding. 
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CANDIED FRUIT COCONUT RICE PUDDING 
Tong Gwo Yeh Tze Noh Mi Fan: General 


A. 7-02. package coconut flakes 
B. 21 cups hot water 

C. 11 cups glutinous rice 
PREPARATION; 

т. Mix A, B well and let stand 1 hour, occa- 
sionally squeezing coconut in water. Squeeze 
out coconut juice* through a colander. Dis- 
card A. Make enough for 214 cups of juice. 

п. Wash C, drain off water, add coconut juice; 
bring to a boil and cook for 2 to 3 minutes. 
Steam over boiling water 15 minutes; cool. 

COOKING: 


1. Steam in steamer over boiling water 30 to 45 


minutes. Run knife around edges of bowl to 


III. 


IV. 


15 lb. mixed candied fruit 


1 cup sweet bean filling 


Grease a 7-inch bowl well with lard or mar- 
garine. 

Arrange D in bottom of bowl. Then place 
15 of C mixture over D. Make an indentation 
in mixture to hold filling better. 


. Spread E over indentation; spread remain- 


ing C over layer of E. 


loosen pudding. Invert bowl over serving dish. 
Serve hot. 


ALMOND FLOAT 
Hong Yen Dan Ta: Canton 


Note: When preparing several courses for a meal, this should be the first dish prepared to allow for 
proper setting in refrigerator. Addition of 3 cubes of ice at Step 5 will hasten setting, if necessary. 
Almond Float may be served after any meal. Other canned fruits or fruit cocktail may be substituted 
for mandarin oranges, if necessary. This dish may be prepared the day before; leftovers, if refrig- 


erated, can be enjoyed for several days. 


ML & ш = 


115 cups evaporated milk 

215 cups cold water 

34 cup sugar 

2 envelopes unflavored gelatin 
2 teaspoons almond extract 


1 cup mandarin orange segments 


PREPARATION: 


llo 
п. 


Dissolve D in 6 tablespoons water. 
Dissolve I in J to form a syrup. Cool. Add 
H, K. Set aside. 


Ge Шоо 


л 


ш. 


16 maraschino cherries 

juice of canned mandarin oranges 
l5 cup sugar 

4 cups warm water 

2 teaspoons almond extract 


Cut F segments in half. 


* Coconut juice may be substituted by 1 cup sweetened cream of coconut plus М cup water. It can be purchased 
at a Chinese grocery or health food shop by the pound can (from Puerto Rico). 


COOKING: 

1. Combine A, B, C and heat to just below boil- 
ing. Ё 

2. Add D (in water). Stir thoroughly. Cool. 

3. Add E. Stir thoroughly. 


4. Pour into shallow rectangular serving dish. 
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5. Refrigerate until mixture sets (preferably 


overnight). 


6. Cut into bite-size cubes. 
1. Float almond cubes together with F and G in 


syrup formed by mixture of H-K. 


8. Serve М cup per person in shallow saucer. 


STEAMED CAKE WITH FRAGRANT ROSES 
Mei Kwei Don Gow: Adapted 


A. 3 large eggs 

B. 34 cup sugar 

с. 6 tablespoons peanut oil 
р. 1% cups flour 
PREPARATION: 


1. Separate A into yolks and whites in two 
bowls. 
п. Beat yolks well, add B gradually. 
ш. Add C. 
Iv. Sift D, E, F together. 


COOKING: 


2 teaspoons baking powder 
l6 teaspoon salt 
l5 cup milk 


2 fragrant red roses from garden or florist 


Шо о ощ ою 


v. Add D-F and G to A-C alternately, beating 
until batter is smooth. 

vi. Chop H petals very fine (discard rest), add 
about 2 tablespoons to A-G. 


уп. Beat egg whites until they form peaks; fold 


into A-H with rubber spatula. 


1, Line a steam basket with cheesecloth, pour in A-H batter and steam over boiling water 45 minutes. 


Serve hot or cold. 


FRIENDSHIP SWEET CAKE 
Yow Yee Bang: Adapted 


A. ltablespoon peanut oil 
B. l lotus root segment (about 15 lb.) 
C. l cup flour 


PREPARATION: 


1. Wash B, scraping off outer layer. Slice into 
thin diagonal pieces, then shred. 
п. Sift С. 


COOKING: 


1. Heat A in frying pan. Add 1 to 2 tablespoons 
B-F, fry over medium heat until both sides 
are golden brown. 


D. 15 сир water 
Е. 1⁄4 teaspoon salt 
F. ід cup sugar 


ш. Mix C, D, Е, F into a smooth paste. 
IV. Add shredded B, mix well. 


2. Continue frying 1 to 2 tablespoons of mixture 
at a time until batter is used up. 
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PAGODA CAKE 
Bo Top Go: Canton 


A. 14 Ib. lard E. 1 cup flour 
B. 84 cup sugar F. 1 teaspoon lemon juice 
C. 2 eggs c. 2 teaspoons port wine 
D. 1⁄4 cup milk 
PREPARATION: 
1. Cream A, B together thoroughly. Add C, 1 ш. Add F, C, beat until batter is smooth. 
at a time, beat until fluffy. IV. Pour into greased round pan. 


u. Add D, E alternately. 


COOKING: 
1. Steam 30 minutes over boiling water. 2. Slice, and serve hot or cold. 
HAPPY SMILE NEW YEAR CAKE 
Hoi How Sieu: Canton 

A. 1 cup flour Е. 1% teaspoon ammonium bicarbonate" 
B. 14 cup sugar F. 14 cup water 
с. 1 teaspoon baking powder G. sesame seeds 
р. 20 teaspoon baking soda 
PREPARATION: 

1. Sift together A, B, C, D, E. ш. Make batter into balls 1 inch in diameter; 
п. Add Е, mix well. roll each in G. Let stand 15 minutes. 
COOKING: 


1. Fry in deep fat at 230? until golden brown, about 10 to 15 minutes. 


MANDARIN ORANGE TEA 
Mi Ju Tsa: General 


A. 1 cup water р. И сир water 
в. 1 small can mandarin oranges including E. 3 tablespoons water 
syrup F. l tablespoon cornstarch 


1 
C. У cup sugar 


PREPARATION: 
1. Mix E, F. Set aside. Stir well before using. 


COOKING: 
1. Boil A. 4. Mix E, F and add very slowly, stirring con- 
2. Add B, C. Bring to boil again. tinuously, and again bring to boil. 


Serve hot in soup bowl or teacup. 


wo 


3. Add D. Bring to boil again. 


* Obtainable at any bakery shop. 


INSTANT DISHES 


The purpose of this section is to provide foodstuffs without delay or fuss that are suitable 


for afternoon or late evening snacks, luncheon tidbits, or side dishes, to increase the variety 


of dishes served at dinner or to provide additional dishes when unexpected company drops 


in. Although in some instances time must be allowed for soaking certain ingredients, the actual 


time spent cooking and handling the food before serving may range from only one to five 


minutes. All ingredients are available in Chinese groceries, often in the “delicatessen” or 


precooked food section. A number may be obtained in American supermarkets, as noted in 


the comments. 


COLD APPETIZERS 


Abalone (also 
Vegetarian 
Abalone) 


Bamboo Shoots, 
Braised 


Tips 


Bean Curd, Cake 


Pressed 


Cabbage, Preserved 


Form Available COLD APPETIZERS 


In cans; should be served 
with a sauce prepared with 
equal parts of light soy 
sauce and smoked peanut 
oil (about 3 tablespoons of 
each). Also available in 
some American 


Chicken, Roast 


supermarkets. 
In jars; serve hot or cold. E Suey, 
Also comes in can with egetarian 


Chinese cabbage. Cucumber, Preserved 


Available in cans, ready to Sweet 
serve. EU 

. Sweet, in Soy 
Sold loose by the piece; roe 


serve cold, diced and mixed 
with meat, mushrooms, 
vegetables, etc. These may 
also be cut into 9 pieces 
and served with a variety of 
sauces (oyster sauce, heavy 
soy sauce, light soy sauce, 
a combination of soy and 
vinegar sauce) or with 
chopped scallions. 


Duck, Roast 


Fish, Smoked 


By the piece; cut into 9 
pieces, serve with same 
sauces as fresh bean curd. 


In jars; serve and eat as is. 


Form Available 


One variety of cooked 
meats available in Chinese 
grocery. Purchase and 
serve in the quantity and 
size desired. Available in 
American groceries. Also 
available as vegetarian 
chicken in cans. 


In cans, ready to serve. 


A relish, available in cans; 
serve as a pickle. 


Packed in cans; eat as is. 


In cans; serve mixed with 
soy sauce or sesame oil. 


A cooked meat available in 
Chinese grocery in chunks, 
by the pound. Serve with 
duck, soy, or oyster sauce. 
Available in American 
groceries. 


Many varieties are 
available, packed in cans; 
eat as is. Also available are 
canned white fish balls in 
brine and fish balls with 
bean cake. Available in 
some American 
supermarkets. 
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COLD APPETIZERS 


Ginger, Preserved 
Mixed 
Red 


Ham, Vegetarian 
Mustard Greens, 


Pickled in the 
Barrel 


Noodles, Cellophane 


Pakut (Fish or 
Shrimp) 


Onions, Pickled 


Pork, Roast 


Radish, Pickled 
White 


Rice, Sweet Flavored 
Scallions, Pickled 


Shrimp Chips, Fried 
Unfried 


Steak, Vegetarian, 
Deluxe 


Form Available 


In jars; serve cold as a 
relish. 


In jars; slice thin and serve 
as a relish. Available in 
American markets. 


In cans, ready to serve. 


From the barrel by the 
pound; slice on the 
diagonal into l-inch 
segments and serve as a 


side dish. 


By the package; soak in 
warm water, then cook with 
soup or sauce 5 minutes. 
Add to any soup or gravy 
dish. 


Sold by the package. These 
have their own instant 
flavoring packet of 
seasonings which should be 
added with the noodles to 
the specified amount of 
boiling water and cooked 
until the noodles are 
tender. 


In jars, serve as is. 
Available in American 
markets. 


Another cooked meat 
available in Chinese 
grocery, in chunks or sliced 
thin, by the pound. Serve 
with duck, soy, or oyster 
sauce. 


In jars; serve as is. 


In cans, ready to serve. 
In jars; serve as is. 


In bags; eat as is. 

In packages; fry in hot 
deep fat until they 
"explode" or float to the 
surface. Remove at once, 
allow to cool, and serve. 


In cans, ready to serve. 


COLD APPETIZERS 


Vegetables 
Braised Mixed 


Pickled Chinese 


Won Tons, Fresh 


FLAVORINGS 


Bean, Black, Salted 


Bean Cake, 
Fermented 


Bean Curd Cheese, 
Red 


Curry 
Fish Gravy 


Ginger, Minced 


Mustard, Hot 


Oil, Peanut 
(Smoking Hot) 


Form Available 


In cans, ready to serve. 


In cans, serve cold as a 
relish. 


Won ton skins are sold by 
the pound package. Pull 
tips together and pinch so 
that they retain the shape 
of a nurse's cap. Boil until 
tender or fry until golden 
brown. 


Form Available 


In plastic bags, cans or 
bottles. Saturate in peanut 
oil and serve. 


Cubed. in bottles. Has the 
same uses as Bean Curd 
Cheese, Red (below), but 
is more delicately flavored 
and, perhaps, more 
appealing to American 
tastes. 


Cubed, in bottles. Mash 
into a paste and add very 
sparingly as a seasoning for 
meat or vegetable dishes. 


Obtain and use as in Indian 
or Ámerican curry dishes. 


In bottles; add to foods to 
taste. 


Loose bulbs by the pound. 
Slice from the main root 
and then mince for serving 
as a seasoning. Available in 
American markets. 


Packaged. Sold in most 
markets. Mix with water to 
desired thickness and 
amount. 


Bottled and canned. Heat 3 
tablespoons (or more, if 
desired) to smoking and 
pour over rice, noodles, or 
other fresh or warmed-up 
dish. Available in 


American markets. 


= 


FLAVORINGS 


Form Available 


Sesame 


Scallions 


DESSERTS 


Boston Fruit Jelly, 
Sweet: Assorted, 
Litchis, Orange, or 
Banana 


Cookies: Almond, 
Fortune, Rice 


Ginger, Candied, 
Crystallized 


Kumquats, 
Crystallized 


Preserved in 
Ginger Syrup 


Litchis, Canned 


In bottles. Several drops 
impart a characteristic 
Peking flavor to any dish. 
Available in American 
markets. 


Fresh by the bunch in any 
market. They are excellent 


topping for most Chinese 
dishes. 


Form Available 


By the box; eat as is. 


By the pound, in packages, 
or in boxes; also available 
in American markets. 


Either in packages or loose 
by the pound; hot and 
spicy, whitish; eat as is. 


Loose by the pound; eat 
as is. 


In jars; also available in 
American supermarkets or 
gourmet shops. Chill and 


serve as snack or dessert. 


With a sweetened syrup. 
Chill and serve as a dessert 
or snack. The juice, served 
with ice, is a refreshing 
beverage. Also an excellent 
flavoring in dessert dishes. 
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DESSERTS Form Available 
Dried Either in bags or boxes; 
occasionally in American 
markets. Shell; meat is 
eaten from around the pits. 
Fresh Loose by the pound. 


Longans, Canned 


Dried, 
Preserved 


Loquats 


Mixed Preserved 
Fruit 


Preserved Dried 
Slices: Apricot, 
Plum 


Peels, Crystallized: 
Orange, 
Grapefruit, or 
Lemon 


Sesame Seed Candy 


| Watermelon Seeds 


| 


Refrigerate and shell 
before serving. 


With a sweetened syrup. 
Chill and serve as a dessert 
or snack; juice may be 
served as a beverage. 


In packages; eat as is. 


Canned with a sweetened 
syrup. Serve same as litchis 
for dessert or snack; juice 
may be used same way. 


In jars. Serve chilled or 
over crushed ice. 


In packages; eat as is. 


By the pound; also 
available in American 
confectionary stores; eat 
as is. 


In pound packages; eat 
as is. 


In cellophane bags. Crack 
gently with the back teeth, 
remove meat from shell, 
and eat. 


MENUS 


The menus suggested below have been designed for family dining, for from two to six persons, 
and for banquets, which are, of course, for larger parties (and constitute an entertainment), 
in this case, for from eight to ten persons. In general, a meal consists of soup, one entree per 
person, and a dessert, each dish served as a separate course. Rice is served with every meal, 
as is tea. Some of the recipes, particularly the banquet hors d'oeuvres and soups, may re- 
quire doubling. 

Because duplication has been avoided in these menus, it should be noted that dishes that have 
become familiar and most pleasing may still be substituted for any others. Indeed, a more 
familiar dish should be easier to prepare and may be more to the family's liking. Also, fa- 
miliar dishes might be matched with unfamiliar dishes, increasing the likelihood of pleasing 
everyone with at least one dish. 


FAMILY MEALS 


Serves Two 

Squid in Hot and Sour Soup 
Salad à la Chang 

Lemon Chicken 


Lon gans 


Seaweed Soup 
Sweet and Pungent Spareribs 
Ding How Scrambled Eggs 


Fresh Litchis (in June and July) 


Egg Drop Soup 

Curried Chicken 

Stir-Fried Green Beans with Garlic 
Bean Curd Tossed with Peanut Butter 
Walnut Cookies 


Beef of Tomato Soup 
King Crab Salad 
Stir-Fried Chicken with Mushrooms and Peas 


Apple Fritters 


FAMILY MEALS 


Spareribs Soybean Sprout Soup 
Onion Spareribs 

Braised Chicken Wings I 

Sweet and Sour Cucumbers I 


Almond Cookies 


Won Ton Sea Cucumber Soup 
Stir-Fried Lamb 

Salt-Cured Chicken I 

Beef Stir-Fried with Bean Sprouts 
Boiled Rice 

Canned Litchis 


Mustard Green and Bean Curd Soup 
Pineapple Chicken Delight II 
Stir-Fried Beef with Bean Sprouts 
Mushrooms and Bamboo Shoots 


Walnut Cookies 


Chicken, Mushroom, and Bamboo Shoot Soup 
Stir-Fried Veal Steak with Vegetables 
Chicken and Mushroom Casserole 

Boiled Rice 

Chilled Canned Litchis 


Pork Chops with Cucumber Soup 
Stir-Fried Veal Cutlet with Walnuts 
Simple Spicy Chicken 

Boiled Rice 

Steamed Chinese Cake 


Celery Cabbage and Shrimp Ball Soup 
Steamed Hot and Spiced Fish 
Chicken Livers with Quail Eggs 
Boiled Rice 


Silver Ears with Tangerines 
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Bitter Melon and Pork Soup 

Pork with Almond Beer Sauce 
Chicken in Plum Sauce II 

Boiled Rice 

Steamed Cake with Fragrant Roses 


Serves Three to Four 

Chicken Giblets with Cucumber Soup 

Stir-Fried Steak with Green Peppers and Tomatoes 
Chicken Breasts with Cashew Nuts 

Pork Rolls on Spinach 

Sweet and Sour Shrimp 


Banana Pancake 


Ginger Beef Tea 

Red and White Chicken with Almonds 

Crab Meat Lion’s Head 

Lobster Egg Fu Yong (see Crabmeat Egg Fu Yong) 
Roast Pork 

Almond Bean Curd with Loquats 


Stuffed Chicken Wing Soup 
Lobster Cantonese 

Curried Beef 

Sweet and Sour Pork Cubes 
Chicken Velvet and Peas 

Whipped Cream Bean Paste Delight 


Sub Gum Won Ton Soup 

Litchi Snow Ball Chicken 

Beef with Fresh Mushrooms 
Crabmeat Egg Fu Yong 

Baked Spareribs with Hoisin Sauce 
Almond Cookies with Ice Cream 


Bean Curd Hot and Sour Soup 

Sliced Pork with Vegetables 

Bean Sprout Salad I 

Chicken Breasts with Cashew Nuts II 
West Lake Boiled Sweet and Sour Fish 
Happy Smile New Year Cake 


FAMILY MEALS 


Hot and Sour Soup I 
Freckled Ma Po Bean Curd 
Paper-Wrapped Beef I 
Shrimp Roll 

Bong Bong Chicken 
Canned Litchis 


Barbecued Chicken 

Agar Agar Salad 

Fried Rice 

Vegetarian Chop Suey 

Steamed Cake with Fragrant Roses 


Chicken with Cucumber Soup 

Stir-Fried Veal Cutlet with Tomato and Peppers 

Broiled Bacon with Shrimp 

Stir-Fried Pork with Cauliflower (see Stir-Fried Pork with Bean Curd) 
Shrimp Lo Mein 

Almond Cookies 


Curried Beef Soup 

Savory Steamed Lobster with Pork and Salted Egg 
Crispy Duck 

Stir-Fried String Beans with Fermented Bean Cake 
Boiled Rice 

Almond Bean Curd with Mandarin Oranges 


Crab Meat Corn Soup 
Tomato Sauce Steak 
Broccoli with Mushrooms 
Cubed Sub Gum Chicken 
Boiled Rice 

Fried Fruit Puffs 


Egg Drop Soup 

Steamed Pork Balls 

Plain Egg Fu Yong 

Cantonese Sweet and Sour Pork Cubes 
Boiled Rice 


Prune Pancakes 
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Hairy Melon Soup 
Pineapple Chicken Delight 
Peas with Ground Beef 
Golden Shrimp Patties 
Steamed Mushrooms 
Boiled Rice 

Almond Cookies 


Vegetarian Triple Soup 

Fried Rice III 

Broccoli with Mushrooms 
Marinated Broccoli Stems 
Broiled Steak, Mandarin Style 
Fried Almond Custard 


Family Style Hot and Sour Soup 
Stir-Fried Rice Sticks I 

Phoenix Tail Shrimp 

Fukien Snow White Minced Meat 
Agar Agar Salad 

Litchis 


Preserved Kohlrabi Soup with Pork 
Beef with Tomatoes and Onion 
Chicken Breast with Cashew Nuts I 
Stir-Fried Shrimp with Bean Curd I 
Boiled Rice 

Almond Gel with Peaches 


Ham and Melon Patty Soup 

Chicken Livers with Oyster Sauce 

Pepper Steak 

Pork Lo Mein 

Bean Sprout Salad 

Almond Bean Curd with Mandarin Oranges 


Hot and Sour Soup III 

Steamed Chicken with Ham and Bamboo Shoots 
Szechuan Yu Siang Shredded Pork 

Fish Maw in Crab Sauce 

Stir-Fried Bean Green 

Pineapple Cherry Pudding 


FAMILY MEALS 


(Shanghai Night) 

Triple Soup II 

Stir-Fried Shrimp (Shanghai) 
Red-Cooked Fresh Ham I 

Litchi Snowball Chicken 

Cooked Rice 

Tea, Dragon Eye, or Litchi Dessert 


( Peking Night) 

Hot and Sour Soup IV 

Peking Crispy Duck 

The Dowager's Favorite 
Stir-Fried Shrimp with Vegetables 
Boiled Rice 

Steamed Fruit Nut Mix 


(Canton Night) 

Winter Melon Soup 

Braised Sliced Abalone 

Litchi Snowball Pork 

Fried Triple Bean Curd 

Boiled Rice 

Almond Bean Curd with Loquats 


(Szechuan Night) 

Preserved Kohlrabi Soup with Sliced Chicken 
Chicken Ding 

Boiled Fish with Szechuan Sauce 

Bean Curd with Beef 

Boiled Rice 

Kumquats in Syrup 


( Vegetarian Night) 

Vegetarian Triple Soup 

Vegetarian Sweet and Sour Meat Balls 
Buddha’s Delight 

Vegetarian Chop Suey with Fu Yu 
Boiled Rice 

Fruit 


415 


476 MENUS 


Serves Five to Six 

Yang Chow Triple Soup 
Grilled Steak with Oyster Sauce 
Drunken Chicken I 

Shrimp with Plum Sauce 

Frog Legs with Frozen Peas 
Braised Eggplant I 

Steamed Chinese Cake 


Chicken Soup with Asparagus Shoots and Bean Curd 
Beef with Preserved Kohlrabi 

Chicken in Sherry 

Five Spices Pigeon 

Stir-Fried Frogs' Legs 

Haddock Fillet with Szechuan Sauce 

Dragon Eye and Litchi Dessert 


( Peking Night) 

Watercress Pork Soup II 
Peking Duck 

Peking Salad 

Chinese Bread 

Pork Balls Glutinous Rice 
Beef with Preserved Kohlrabi 
Cashew Nut Cookies 


Preserved Mustard Green Oyster Soup 
Steamed Sweet and Sour West Lake Fish 
Simple Scallion Egg Fried Rice 

Chicken Velvet and Peas 

Grilled Steak with Oyster Sauce 

Pressed Bean Curd Spinach Salad 
Pineapple Cherry Pudding 


Velvet Mushroom Soup 

Stir-Fried Celery Hearts with Beef 
Soy Sauce Chicken Wings and Legs 
Braised Soft-Shelled Crab 

Stir-Fried Mixed Chinese Vegetables 
Hundred-Year-Old Egg Salad 

Peach Fruit Pudding 


FAMILY MEALS 


Chicken Giblets with Cucumber Soup 
Squab Pekinese 

Cellophane Noodles with Steamed Eggs 
Stewed Duck with Chestnuts 

Clear Steamed Trout 

Braised Eggplant I 

Pagoda Cake 


Chicken Soup with Parts 

Oyster Sauce Noodles 

Fried Butternut Squash 

Chicken Roasted in Salt 

Steamed Minced Pork with Water Chestnuts 
Fish Balls 

Eight Precious Rice Pudding II 


Mustard Green and Bean Curd Soup 
Shrimp with Water Chestnuts 
Roasted Duck with Orange Peel 
Bean Curd Potpourri 

Calf Brain Stir-Fried with Eggs 

Red Bean Curd Cheese Pork 
Almond Bean Curd with Loquats 


Calf Brain Soup 

Fried Fresh Oysters 

Sweet Green Pepper Stuffed with Meat 
Sweet and Sour Chicken Livers 

Pork with Broccoli 

Braised Chestnuts with Celery Cabbage 
Golden Puff with Sweet Bean Paste 


Hairy Melon Soup 

Red-Cooked Blackfish 

Steamed Spinach Cake 

Litchi Duck 

Stir-Fried Snow Peas with Pork 
Veal with Szechuan Sauce 
Cashew Nut Cookies 
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BANQUETS 


Serves Eight to Ten 
Hors d'oeuvres 
Dem Sem (appetizers) 


Paper-Wrapped Chicken I 
Stuffed Cucumber 
Pork Shu Mai 


Soup 
Bird's Nest Soup 


Entrees 

Red-Cooked Snails 

Stir-Fried Squab with Oyster Sauce 
Chicken Velvet I 

Braised Bean Curd 

Barbecued Pork 

Peking Crispy Duck 

Lotus Root Cake 

Steamed Chicken with Wine 


Dessert 


Eight Precious Rice Pudding with Sauce 


Hors d'oeuvres 

Fried Spicy Chicken Nuggets 

Shrimp Dumplings with Water Chestnuts 
Crab Meat Shu Mai 

Spareribs Steamed with Salted Black Beans 


Soup 
Special Shark Fin Soup 


Entrees 

Abalone with Chinese Cabbage Hearts 
Braised Chicken Wings II 

Stir-Fried Veal Cutlet with Walnuts 
Beef Cubes with Green Peppers 


BANQUETS 


Bong Bong Chicken 
Crispy Bass 

Sweet and Sour Pork 
Lion's Head 


Dessert 


Happy Smile New Year Cake 


Hors d'oeuvres 

Braised Spareribs I 

Fried Shrimp 

Beef and Water Chestnut Fun Goh 
Paper-Wrapped Beef 


Soup 
Floating Lotus Soup 


Entrees 

Stir-Fried Bean Sprouts with Pork 
Bean Curd with Beef 

Stir-Fried Duck with Spring Ginger 
Asparagus with Almonds 

Crabmeat Casserole 

Pork Roast, Peking Style 

Stewed Chicken with Chestnuts 
Spiced Leg of Lamb 


Dessert 


Fried Fruit Puffs 


Hors d'oeuvres 

Pork Stuffed Steamed Bread with Oyster Sauce 
Mushroom Shu Mai 

Fried Walnuts 

Caul Fat Shrimp Rolls 


Soup 
Sub Gum Won Ton Soup 
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Entrees 

Curried Lamb 

Pork Steamed with Water Chestnuts and Salt Eggs 
Fried Chicken Wings with Hoisin Sauce 

Mixed Vegetable Salad 

Shark Fins with Shredded Chicken 

Steamed Mushroom Cornish Hen 

Red-Cooked Carp with Bean Curd Skin 

Silver Sprout with Shredded Roast Duck 


Dessert 


Prune Pancakes 


NUTRITION GUIDE 
FOR CHINESE INGREDIEN TS 


Source of data: Leung, Woot-Tsuen Wu; Pecot, R. T.; and Watt, B. K.: Agriculture Handbook No. 34, 
Bureau of Human Nutrition and Home Economics, United States Department of Agriculture, Washing- 
ton, D.C. A blank on the chart indicates that there is no basis available for a reliable value, although there 
is some reason to believe that a measurable amount is present. 


F 
` S 
ra QU RA К 
of > o M "o 
T NS Ly we ОЧ 7 
100 grams of NO e 5 о б Ў m Ку n 
an edible portion CS аш} С T qv S a M M 
CEREALS AND GRAINS 
Flour, arrowroot 395 0.7 0:28 60.2% 
Rice, polished (highly milled) 360 6.8 0.7 78.9 09712 250399155 0 
glutinous 362 6.7 0.7 79.4 0 .16 0 
Starch (corn, etc.) 362 0.5 0.2 87.0 0 0 0 0 0 
FRUITS 
Jujube, fresh 105 [57 OFZ DE 40 4.02 .04 9 69 
Kumquat 65 0.9 ЧЫЙ 12] 600 4.08  .10 36 
Longan, dried 286 4.9 0.4 74.0 ‚04 28 
fresh 61 1.0 01 158 б 
Litchi, dried 27 3.8 l йү 
fresh 64. 0.9 0.3 16:4 0.05 42 
Loquat 48 0.4. 0:222212M. 670 trace 
Mango 66 0.7 0.2 17.2 6,350 4506 06 .9 41 
Papaya 39 0.6 ШИ ШО 1150 EDS —.04 3 56 
Persimmon 78 0.8 04 200 2,710 .05 .05 trace ll 
Pomegranate 63 0.5 0.3 164 О E? 01 i 10 
Pummelo 48 0.6 0:25 12.4 20". 04 402 3 43 
SEEDS AND NUTS 
Almond 9907 186 541 196 О 25 £67. 46° ‘trace 


Chestnut SX 6.7 4.] 78.6 .94 — .39 8 
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100 grams of 
an edible portion 


Coconut, dried 
fresh 

Ginkgo seeds 

Lotus seeds 

Sesame seeds, whole 


VEGETABLES 


Agar 

Arrowroot 

Balsam pear 

Bamboo shoot 

Broccoli, Chinese 

Cabbage, celery (Petsai) 
Chinese 

Chrysanthemum 

Coriander 

Green pods, young 

Garlic 

Ginger root 

Kohlrabi 

Laver 

Leek 

Lotus root 

Matai 

Mung bean sprouts 


Mung beans (mature seeds) 


Mushrooms 

Mustard greens 

Radish 

Soybean, immature seeds 
Soybean curd 

Soybean Miso (soy paste) 


Soybean Natto or fermented 


beans 
Soybean sauce 
Soybean sprouts 
Taro, corms and tubers 
Watercress 


180 
3,500 
260 
2.800 
5,940 
1,670 


trace 


trace 


4,720 


.10 


.93 


0.06 


.13 
.08 
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~ 
> e 
S $ p et S 
% > o У M 
ES AE A AY AV 4 © 
ы eu o < h < M < 
100 grams of AS $ € 0 ЮЙ ня ку „О n 
| an edible portion gr gt 49 Q qv S = х у 
| 
POULTRY 
Bird's nest 54.3 0.3 0 0 
Duck, dried, salted 413 20:3 36.2 0 10 .27 6.1 0 
FISH AND SHELLFISH 
| Abalone, canned 80 16.0 0.3 2:3 D Al, ШУ; 
| dried 309 406 19 288 теа 6 
| raw 107 ЭЛ 0.5 2.4 е ета 
| Oyster, dried 352 41:2 D. 20.0 LeO AV 70 42 
Scallop, dried 341 64.6 LONE. 0358-40 775.2 
Shark's fin, dried 384 89.4 0.2 0.1 
Shrimp, dried 205 624 2.3 21014 ye 65 0 
Squid, dried 805 62.3 4.3 0609422. 7477 
raw 78 16.4 0.9 а e 
EGGS 
Duck, limed 201 13.9 152 0.9 
raw 189 13.1 14.3 0:3 2590838. 729 aJl 0 


MILK AND MILK PRODUCTS 


Soybean milk 33 3.4 1.5 2.1 .09  .04 К 0 


DIETETIC INGREDIENTS 
GUIDES AND RECIPES 


The following ingredients guides to food restrictions for diabetics, ulcer sufferers, and those 
restricted to a low-salt food intake are the work of Dr. Hsi-chin Tsai, M.D., Chairman and 
Professor of the Department of Internal Medicine, National Taiwan University, Taipei, 
Taiwan. The dietetic recipes that follow have been drawn to conform with the requirements of 
these guides, including approximate permissible amounts. 


DIABETIC DIET GUIDE 


Absolutely Should Allowed But 


Not Not Be Amount Kept Allowed 
Allowed Taken to a Minimum at Will 
Abalone X 
Agar Agar X 
Dessert (black, sweet) X 
Algae X 
Anise, Star X 
Bamboo Shoots, pickled (salty. sour) X 
simmered in oil X 
simmered with soy X 
spring X 
winter X 
Bean, Black X 
salted X 
Filling X 
Bean, Mung X 
Bean Cake, fermented X 
Bean Curd (in liquid. barrel or can) X 
dried, refrigerated X 
fried, refrigerated X 
Bean Curd. Cheese, red X 
Milk X 
Roll N 
Sheet (sweet) X 
soft precipitate; custard X 
Stick X 
Bean Paste (red sauce) X 
Bean Sauce (Soy), brown or yellow N 


Bean Sprouts, Mung (pea sprouts) 
Soy (larger, harder) 
Beans, Green, Chinese (long) 
Béche-de-Mer 
Bird’s Nest 
Bombay “Duck” (dried, salted fish) 
Broccoli, Chinese 
Bun, Pork (large) 
roast 
Cabbage, Chinese 
Chinese, dried 
Cabbage Hearts (young) 
Caul Fat 
Celery Cabbage 
Chestnut, Water (well-cooked only) 
flour 
large 
Cloud Ears (Wood Ears) 
Congee 
Cookies, Almond 
Fortune 
Crab Apple Strip 
Curry Powder 
Dates, Red 
Duck Liver (gizzard) 
Sauce (dark brown, in can) 
Dumplings, boiled 
fried, then steamed 
Egg (duck), preserved 
salted 
Egg Roll Skins 
Fennel, sweet 
Fish, dry, wet (oil) 
salted 
Fish Gravy 
Maw 
Flour, Rice, fine 
glutinous 
Flower Spice 
Fruit, candied 
preserved 
preserved with ginger 
Ginger, crystallized 
dried slices 


Absolutely 
Not 
Allowed 


Should 
Not Be 
Taken 


Бае е фе vU ре фе 
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Allowed But 
Amount Kept 
to a Minimum 


Юа ра ра ра ра 


X 


ра ра ра 


Юа ра ра 


Allowed 
at Will 
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new shoot 
pickled 
preserved in syrup 
red new root 
regular, old shoot 
Gingko Nuts 
Golden Needles (Lily Flowers) 
Hoisin Sauce 
Jam, Soy, red 
sweet flour (Plum Sauce), green 
Jellyfish, dried 
Kohlrabi, fresh 
Leek 
Lemon Peel (salty) 
Licorice 
Lily Flowers (Golden Needles) 
Lily Petals, dry 
Litchis 
Longans 
Loquats 
Lotus Root 
powder 
Lotus Seeds 
Meat, crumbs, diced 
dried, smoked 
minced 
salted 
Melon, Bitter 
Candied, slices 
Hairy 
Tea (in honey) 
Tea (in ginger and honey) 
Winter, Candied 
Moon Cake 
Mushrooms 
Winter 


Mustard Greens, Preserved (with peppers 


or onion and garlic) 
Noodles, Rice (fine sticks) 
(wide) 
Oil, Peanut 
Sesame 
Okra (Silk Squash), Chinese 


Olives, fermented 


Absolutely Should Allowed But 
Not Мо Ве Amount Kept Allowed 
Allowed Taken to a Minimum at Will 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
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Absolutely Should Allowed But 
Not Not Be Amount Kept Allowed 
Allowed Taken to a Minimum at Will 


salty X 

sweet X 
Oyster Sauce X 
Oysters, dried with soy sauce X 
Pancakes (rice flour) X 


Parsley, Chinese X 


Peas, Snow 


P^ 


Pepper, Anise X 
Pickles 
Pork, Liver (gizzard), roasted 

preserved, smoked 

suckling, roast 
Prunes, black 
Red-in-Snow 

Salted (jar or barrel) 

small 
Red Pepper Sauce or Paste (chili) X 
Rice, Glutinous 
Rice Cake (New Year) 

sweet X 
Rose Petal Syrup X 
Sage 


ИЕ И i 


ра ра 


Sausage, preserved 
Sea Vegetable (kelp) 
Seaweed, Hair 
Purple 
Shark Fin 
Shrimp, dried 
Paste (salty) 
Snails УС 


РО es 


Snow Fungus X 

Soy Sauce, dark X 
heavy X 
light X 
pearl X 
table X 

Squash, Silk (Okra), Chinese X 

Squid, dried (small) X 

Sugar, white (cake, sticky) X 

Tangerine Peel, dried X 

Taro Root X 


Tea, Chrysanthemum 
Cool (bitter herb) 


Jasmine 


юа ра ра 
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Absolutely 
Not 
Allowed 


Should 
Not Be 
Taken 


Allowed But 
Amount Kept Allowed 
to a Minimum at Will 


Turnip, dried 
Pressed, salted 
sweetened, pickled (salted) 
white 

Vegetable Steak 

Vinegar, Rice, black (sweet) 
red 
white 

Watermelon Seeds, black 
red 

Wheat Germ Syrup 

Wine, Chinese (gin, vodka) 
Rice, sweet 


Wood Ears (Cloud Ears) 


© ре ра ре 
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DIABETIC DIET RECIPES (See Index) 


WRAPPING SKIN FOR EGG ROLLS AND WON TONS 


WON TONS 
FRIED WON TONS 
EGG ROLLS 


WON TONS WITH CHICKEN SOUP 
HOT AND SOUR SOUP 
TRIPLE SOUP 


CRAB MEAT EGG FU YONG 


STEAMED EGG CUSTARD WITH MINCED MEAT 


ABALONE WITH OYSTER SAUCE 


ABALONE WITH MUSHROOMS AND BAMBOO SHOOTS 


BOILED FISH WITH SAUCE 
FRIED FISH 


SALT-CURED CHICKEN 
SPICED CHICKEN WINGS 
STIR-FRIED CHICKEN LIVERS 
SPICED CHICKEN GIZZARDS 


STEAMED CHICKEN WITH CHINESE PRESERVED SAUSAGE 


DICED CHICKEN WITH PEPPER 
CURRIED CHICKEN 
GLUTINOUS RICE CHICKEN ROLLS 
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RED-COOKED DUCK 
SALT-CURED DUCK 


JADE GREEN MEAT DING 
STEAMED PORK 
STEAMED SPARERIBS 


PAPER-WRAPPED BEEF 

CURRIED BEEF 

STIR-FRIED BEEF WITH BROCCOLI 

STIR-FRIED BEEF WITH CHINESE CABBAGE, CABBAGE HEART, 
OR CHINESE CELERY CABBAGE 


STIR-FRIED LAMB WITH BROCCOLI 

STIR-FRIED BEEF, LAMB, OR CHICKEN WITH KOHLRABI 
CURRIED LAMB 

SHREDDED LAMB WITH VEGETABLES 


BROCCOLI WITH MUSHROOMS 

CABBAGE OR CABBAGE HEART WITH MUSHROOMS 
STIR-FRIED GREEN BEANS WITH FERMENTED BEAN CAKE 
KOHLRABI OR CABBAGE PICKLES 

LOTUS ROOT CAKES 

LOTUS ROOT CAKES WITH BEEF 

BEAN SPROUT SALAD 

BEAN SPROUT AND PICKLED GINGER SALAD 


ULCER DIET GUIDE 


Absolutely Should Allowed But 
Not Not Be Amount Kept 
Allowed Taken to a Minimum 


Allowed 
at Will 


Abalone ( well cooked) 
Agar Agar 
Dessert (black, sweet) 
Algae 
Anise, Star X 
Bamboo Shoots, pickled (salty, sour) 
simmered in oil 
simmered with soy 
spring 
winter 
Bean, Black X 
salted X 
Filling 


ра ра ре ра ре 
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Absolutely 
Not 
Allowed 


Bean, Mung 
Bean Cake, fermented 
Bean Curd (in liquid, barrel or can) 
dried, refrigerated 
fried, refrigerated 
Bean Curd Cheese, red 
Milk 
Roll 
Sheet (sweet) 
soft precipitate; custard 
Stick 
Bean Paste (red sauce) 
Bean Sauce (Soy), brown or yellow 
Bean Sprouts, Mung (pea sprouts) 
Soy (larger, harder) 
Beans, Green, Chinese (long) 
Béche-de-Mer 
Bird’s Nest 
Bombay “Duck” (dried, salted fish) 
Broccoli, Chinese 
Bun, Pork (large) 
roast 
Cabbage, Chinese 
Chinese, dried 
Cabbage Hearts (young) 
Caul Fat 
Celery Cabbage 
Chestnut, Water (well-cooked only) 
flour 
large 
Cloud Ears (Wood Ears) 
Congee 
Cookies, Almond 
Fortune 
Crab Apple Strip X 
Curry Powder X 
Dates, Red 
Duck Liver 
Sauce (dark brown, in can) 
Dumplings, boiled X 
fried, then steamed X 
Egg (duck), preserved 
salted 


Should 
Not Be 
Taken 


Allowed But 
Amount Kept 
to a Minimum 


X 


» ра ра 


Allowed 
at Will 
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Absolutely Should Allowed But 
Not Not Be Amount Kept Allowed 
Allowed Taken іо а Minimum а Will 


Egg Roll Skins X 
Fennel, sweet X 
Fish, dry, wet (oil) УС 
salted X 
Fish Gravy X 
Maw X 
Flour, Rice, fine x 
glutinous X 
Flower Spice X 
Fruit, Candied x 
Preserved x 
Preserved with ginger 
Ginger, crystallized 
dried slices 
new shoot 
pickled 
preserved in syrup 


red new root 


ра ра ра ра ра ра ра ра 


regular, old shoot 
Ginkgo Nuts X 
Golden Needles (Lily Flowers) X 


Hoisin Sauce 


ра ра 


Jam, Soy, red 
sweet flour (Plum Sauce), green X 

Jellyfish, dried X 

Kohlrabi, fresh X 

Leek X 

Lemon Peel (salty) X 

Licorice X 

Lily Flowers (Golden Needles) X 

Lily Petals, dry X 

Litchis 


Longans 


> > > 


Loquats 
Lotus Root X 
powder X 
Lotus Seeds X 
Meat, crumbs, diced X 
dried, smoked X 
minced X 
salted X 
Melon, Bitter X 
Candied, slices X 
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Hairy 
Tea (in honey) 
Tea (in ginger and honey) 
Winter, Candied 
Moon Cake 
Mushrooms 
Winter 
Mustard Greens, Preserved (with peppers 
or onion and garlic) 
Noodles, Rice (fine sticks) 
(wide) 
Oil, Peanut 
Sesame 
Okra (Silk Squash), Chinese 
Olives, fermented 
salty 
sweet 
Oyster Sauce 
Oysters, dried with soy sauce 
Pancakes (rice flour) 
Parsley, Chinese 
Peas, Snow 
Pepper, Anise 
Pickles 
Pork, liver (gizzard), roasted 
Preserved, smoked 
suckling, roast 
Prunes, black 
Red-in-Snow 
Salted (jar or barrel) 
small 
Red Pepper Sauce or Paste (chili) 
Rice, Glutinous 
Rice Cake (New Year) 
Sweet 
Rose Petal Syrup 
Sage 
Sausage, preserved 
Sea Vegetable (kelp) 
Seaweed, Hair 


Purple 


Absolutely Should Allowed But 
Not Not Be Amount Kept Allowed 
Allowed Taken to a Minimum а Will 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 


Shark Fin 
Shrimp, dried 
Paste (salty) 
Snails 
Snow Fungus 
Soy Sauce, dark 
heavy 
light 
pearl 
table 
Squash, Silk (Okra), Chinese 
Squid, dried (small) 
Sugar, white (cake, sticky) 
Tangerine Peel, dried 
Taro Root 
Tea, Chrysanthemum 
Cool (bitter herb) 
Jasmine 
Turnip, dried 
Pressed, salted 
sweetened, pickled (salted) 
white 
Vegetable Steak 
Vinegar, Rice, black (sweet) 
red 
white 
Watermelon Seeds, black 
red 
Wheat Germ Syrup 
Wine, Chinese (gin, vodka) 
Rice, sweet 


Wood Ears (Cloud Ears) 
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Absolutely Should Allowed But 
Not Not Be Amount Kept Allowed 
Allowed Taken toa Minimum аі Will 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 
X 


ULCER DIET RECIPES (See Index) 


SHRIMP WON TONS 

EGG DROP SOUP 

BIRD'S NEST SOUP 

BEAN CURD CHICKEN SOUP 
MEATBALL SOUP 
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CELLOPHANE NOODLES AND MEATBALL SOUP 
LAMB CHOP CUCUMBER SOUP 

PORK NOODLE SOUP 

CONGEE 


CHICKEN FU YONG 

STEAMED EGG CUSTARD 

PEKING CUSTARD 

PRESERVED (100-YEAR-OLD) EGGS 


RED-COOKED CARP WITH BEAN CURD SKIN 
CARP WITH BEAN CURD CAKE 

STEAMED SHAD 

SHRIMP ROLL 

SHRIMP ROLL WITH CELLOPHANE NOODLES 
SHRIMP LO MEIN 

LOBSTER CASSEROLE 

KING CRAB MEAT EGG FU YONG 

CRAB MEAT WITH CARROTS 

CRAB MEAT CASSEROLE 


STEAMED CHICKEN WITH SOUP 

CHICKEN CREAM OF RICE 

MUSHROOM CREAMED CHICKEN 

STEAMED CHICKEN BREASTS WITH RICE FLOUR 
COLD SAVORY NOODLES WITH CHICKEN 
SCALLION STEAMED CHICKEN 

CLOUD EAR CHICKEN 

CHICKEN LO MEIN 


PORK CARROT BAO 
PORK MUSHROOM BAO 
PORK LO MEIN 


PEARL MEATBALLS 
STIR-FRIED BEEF WITH SPINACH 


MUTTON GELATIN 
LAMB STEW 


CELERY CABBAGE HEARTS IN CREAM SAUCE 
EGGPLANT BUTTER 
CHOPPED SPINACH IN CREAM SAUCE 


CHINESE BREAD 


BEAN CURD WITH SOY SAUCE 

BEAN CURD WITH OYSTER SAUCE 
SHREDDED BEAN CURD WITH CHICKEN 
STUFFED BEAN CURD 

ALMOND GEL WITH PEACHES 
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_ Absolutely Should Allowed But 
i Not Not Be Amount Kept Allowed 
Allowed Taken to a Minimum at Will 


Abalone X 
Agar Agar X 
Dessert (black, sweet) X 
Algae X 
Anise, Star X 
Bamboo Shoots, pickled (salty, sour) X 
simmered in oil X 
simmered with soy X 
spring M 
winter X 
Bean, Black X 
salted 
Filling 
Bean, Mung X 


Bean Cake, fermented 


ра ра 


Bean Сига (in liquid, barrel or can) 
dried, refrigerated 
fried, refrigerated 

Bean Curd Cheese, red 
Milk x 
Roll 
Sheet (sweet) 
soft precipitate; custard 
Stick 


Bean Paste (red sauce) 


ра ра ра ра ра 


ра ра ра ра ра ра 


Bean Sauce (Soy), brown or yellow 
Bean Sprouts, Mung (pea sprouts) 
Soy (larger, harder) 


ot bd pd 


Beans, Green, Chinese (long) 
Béche-de-Mer X 
Bird's Nest X 
Bombay "Duck" (dried, salted fish) X 
Broccoli, Chinese x 
Bun, Pork (large) X 
roast X 
Cabbage, Chinese x 
Chinese, dried X 
Cabbage Hearts (young) 
Caul Fat 
Celery Cabbage 
Chestnut, Water (well-cooked only) 


ра ра ра ра 
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Absolutely 
Not 
Allowed 
flour 
large 


Cloud Ears (Wood Ears) 
Congee (plain) 
Cookies 
Almond 
Fortune 
Crab Apple Strip 
Curry Powder 
Dates, red (dried only) 
Duck Liver (gizzard) 
Sauce (dark brown, in can) X 
Dumplings, boiled 
fried, then steamed 
Egg (duck), preserved 
salted 
Egg Roll Skins 
Fennel, sweet 
Fish, dry, wet (oil) X 
salted X 
Fish Gravy 
Maw 
Flour, Rice fine 


glutinous 


е ра ра 


Flower Spice 
Fruit, Candied 
preserved 
preserved with ginger 
Ginger, crystallized 
dried slices 
new shoot 
pickled 
preserved in syrup 
red new root 
regular, old shoot 
Ginkgo Nuts 
Golden Needles (Lily Flowers) 
Hoisin Sauce X 
Jam, Soy, red 
sweet flour (Plum Sauce), green 
Jellyfish, dried X 
Kohlrabi, fresh 
Leek 
Lemon Peel, salty X 


Should 
Not Be 
Taken 


pA фе ре ре ре ра 


та 


Allowed But 
Amount Kept 
to a Minimum 


PS ре ра 


Allowed 
at Will 


ра ре ре ре 


Licorice 
Lily Flowers (Golden Needles) 
Lily Petals, dry 
Litchis 
Longans 
Loquats 
Lotus Root 
powder 
Lotus Seeds 
Meat, crumbs, diced 
dried, smoked 
minced 
salted 
Melon, Bitter 
Candied, slices 
Hairy 
Tea (in honey) 
Tea (in ginger and honey) 
Winter, Candied 
Moon Cake 
Mushrooms 
Winter 
Mustard Greens, Preserved (with peppers 
or onion and garlic) 
Noodles, Rice (fine sticks) 
(wide) 
Oil, Peanut 
Sesame 
Okra (Silk Squash) , Chinese 
Olives, fermented 
salty 
sweet 
Oyster Sauce 
Oysters, dried with soy sauce 
Pancakes (rice flour) 
Parsley, Chinese 
Peas, Snow 
Pepper, Anise 
Pickles 
Pork, liver (gizzard), roasted 
preserved, smoked 
suckling, roast 
Prunes, black 
Red-in-Snow 


Absolutely 
Not 
Allowed 


pA ра ра 


Should 
Not Be 
Taken 


pA ра ра 


е е р уе 
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Allowed But 
Amount Kept 
to a Minimum 


Allowed 
at Will 


X 
X 


X 


pA ра ра ра 


pA ра 


pA ра ра PS ре 
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Absolutely Should Allowed But 
Not Not Be | Amount Kept Allowed 
Allowed Taken toa Minimum а Will 


Salted (jar or barrel) X 

small X 
Red Pepper Sauce or Paste (chili) X 
Rice, Glutinous X 
Rice Cake (New Year) X 

sweet 


Rose Petal Syrup 


ра ра ра 


Sage 
Sausage, preserved X 
Sea Vegetable (kelp) 


Seaweed, Hair 


ра ра ра 


Purple 
Shark Fin X 
Shrimp, dried 

Paste (salty) 


Snails 


ра ра ра 


Snow Fungus X 
Soy Sauce, dark 
heavy 
light 
pearl 
table 
Squash, Silk (Okra), Chinese x 
Squid, dried (small) X 
Sugar, white (cake, sticky) X 


pA ра ре ра ра 


Tangerine Peel, dried X 
Taro Root 
Tea, Chrysanthemum 

Cool (bitter herb) 


Jasmine 


ра ра ре ре 


Turnip, dried 
Pressed, salted 
sweetened, pickled (salted) 


ра ра ра ра 


white 
Vegetable Steak X 
Vinegar, Rice, black (sweet) 
red 
white 
Watermelon Seeds, black X 
red X 
Wheat Germ Syrup 
Wine, Chinese (gin, vodka) X 
Rice, sweet Xx 


Wood Ears (Cloud Ears) x: 


» ра ра 


Е Da 


TEA 


OVER 250 DIFFERENT VARIETIES OF CHINESE TEA EXIST (OF ALL THOSE MEN- 
tioned here many can be obtained from Taipei), most from the same kind of 
shrub, differing in taste by area in which grown, time picked, and position 
of the leaves on the shrub, preparation before packing, and finally, method of 
infusion, brewing, etc. 

The three main classifications, which indicate the method of leaf processing, 
are unfermented green, fermented black, and semifermented red tea, which 
are then divided into two grades: whole and broken; the latter normally gives 
darker and stronger tea. (A dark color does not always denote strength.) 

To enrich fragrance, sometimes certain flowers are added; orange-flower 
buds, chrysanthemums, and jasmine go with green tea, while roses go with 
black. Oolong tea is smoked. 

Outstanding tea is clear and pale gold in color, not brisk, with a delicate 
bouquet, and without a trace of bitterness. Poor quality tea is too light or 
too dark, with a bitter, crude taste, which many people attempt to disguise 
with sugar and lemon. 

Five rules should be followed for making good tea: (1) the tea leaves 
should be of good quality, (2) the water should be freshly drawn and boiled, 
(3) the water should not be boiled beyond the boiling point or the oxygen 
will be expelled from the water and cause the tea to taste flat, (4) the water 
should be at boiling point when poured on the tea leaves, and the teapot kept 
hot enough so as not to lower this temperature, and (5) the tea should be 
brewed 5 minutes. 

The shape and material of the teapot is quite important. A china pot is 
preferable to a metal one because the latter often adds unwanted flavors. 

A good method for brewing tea is to use 2 tablespoons of tea for every four 
cups of water, or 14 to 1 teaspoon for each cup, depending upon the quality 
of the tea and one's taste. However, when a large quantity of tea is to be 
brewed, the amount of tea leaves per cup can be reduced somewhat. Tea that 
is correctly brewed, in the beginning, will have about 25 of its leaves floating, 
which then sink to the bottom. Tea that is incorrectly brewed will have about 
half of its leaves floating. Strong tea can always be altered by diluting it, 
but nothing can be done to strengthen weak tea. Most tea leaves can be used 
again. In fact, the second brewing is better than the first; however, a third 
brewing retains only partial flavor. 
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Tea should be kept in a tight-lidded can in a cool, dry place since the 
leaves have a definite tendency to absorb moisture and odors. Unlike some 
wines, good tea does not improve with age but a tight container will preserve 
its fragrance and flavor longer. 

Tea for table use is like everyday wine—good but not superior. (Tea can 
cost as much as $300 a pound.) Freshness, purity, and lightness are the 
characteristics valued in a table tea, which must also harmonize unobtrusively 
with the flavors of the food while cooling and refreshing the palate and aiding 
the digestion. Between those who gulp their tea, strong, as a restorative, and 
the connoisseur who sips his, slowly, is the average drinker who derives simple 
refreshment and an opportunity for pleasant relaxation and conversation. 

In China, the teahouse traditionally has been sought for amusement as well 
as refreshment, the most luxurious of these being set in a cool spot of natural 
beauty or historic interest. Many Peking teahouses are scattered along the 
lakes and in the parks; one famous teahouse is located on a marble boat at 
the Summer Palace, sometimes called *China's Navy" because the Empress 
had built it with money allocated for the establishment of a navy. At home 
and in the office, tea is kept hot all day in large porcelain pots set into baskets 
lined with thick cotton insulation. 

However, tea is not always the beverage served with a meal in China; 
rather, rice wine is often served, while tea is included as a demitasse. A guest 
is always offered tea upon arrival, no matter what the time of day or night. 
The leaves are placed in individual cups and the tea is brewed right in the 
cup, with each cup equipped with a cover for the purpose. In the afternoon, 
almond or rice cakes and preserved ginger or shrimp chips are often served 
as well. 
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TEA PROVINCE DESCRIPTION 

Green 

Black Dragon Formosa A cross between green and black tea; long, daintily 
Oolong tipped leaves: served at any time. 

Cloud Mist Kiangsi Generally served in the afternoon or at teatime. It 
Wun Mo is grown on high mountain cliffs and plucked and 

gathered by trained monkeys. 
Dragon Beard Canton Also known as Dragon's Whiskers. 


Loong So 


TEA 


Dragon Well 
Jun Jing 
Eyes of Longevity 
Sho May 
Fragrant Petals 
Heung Peen 
Green Tea 
Lu An Dow Chow 
Mulberry 
Swong Yuck 
Silver Needle 
Ngun Jum 
Water Nymph 
Swei Shien Hwa 


Black 


Clear Distance 

Ching Yuen 

Iron Goddess of Mercy 
Te Kwan Yin 

Lapsang Souchong 

Poo Nay 

Su Tang 

Wing Chow 

Woo Lung 


Wul 


Red 
Hung Cha 


Keemun 


Flowered 


Chrysanthemum 
Chiu Hwa 
Jasmine 
Mook Lay Fa 
Lichee 
Lo Cha 


Rose 


Mei Kwei 


PROVINCE 


Chinkiang 
Canton - 
Chinkiang 
Anhwei 
Hangchow 
Canton 


Canton 


Canton 
Fukien 


Yunan 
Yunan 
Fukien 
Canton 


Chinkiang 


Yunan 


Fukien 


Kiansi, 


Anhwei 


Chekiang 


Formosa, 
Fukien 
Formosa 
Formosa 


Formosa 
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DESCRIPTION 


One of the finest green teas; light in color, fresh 
in flavor. 
Served as a between-meal beverage. 


Unusually fragrant; served at small parties for 
relatives or close friends. 
Has the smell of new-mown hay. 


Made from young mulberry leaves. 
Served as a banquet tea. 


A light tea, generally served in the midmorning. 


Preferable with late-night snacks. 


Quite thin; like a fine brandy; served in small 
cups. Grown on steep cliffs, gathered by monkeys. 
Very smoky and strong. 

Regarded as a powerful tonic. 

Generally served as a late-evening beverage. 
Breakfast tea. 

Served at public teahouses with talk of the day; 
smoky flavor. n 

Medicine for colds; very bitter. 


Served at teahouses and restaurants in the United 
States; dumped at the Boston Tea Party. 

Very popular; spicy, smooth, delicate; most fa- 
mous. 


Sweetened with rock candy and served with Chi- 
nese pastry after meals. 

Combination of Dragon Well leaves and flowers; 
aromatic, delicious. 

Black tea with litchi leaf flavoring; faintly sweet. 
Combination of Oolong and litchi flowers; served 
to renew friendship. 

Black tea with dried rosebuds. 


WIINE 


MILLENNIUMS BEFORE CHRIST, "WINE" WAS DRUNK IN CHINA. HOWEVER, 
because it was made from grain, not grapes, technically, it is not wine. Never- 
theless, Marco Polo knew of Chinese wines. 

Many sources accept the origin of wine found in an ancient Chinese classic, 
The Country’s Policy. According to its tale, Yi Dick, a chef of the Imperial 
Palace, placed some rice in an earthen jug to soak and then completely forgot 
about it. Several days later he discovered the brew, tasted it, and found it to 
be delicious. As he continued to drink he became gay and soon broke into 
joyous song. When he brought a large sample to Emperor Yu. who tasted it, 
he, too, was stimulated and delighted and immediately ordered a large supply 
for a very special feast he was then celebrating. He quickly realized its value 
during the feast: after a few drinks, formerly stubborn opponents became 
amenable to his views. However, on the next morning, he learned of the 
wine’s adverse effects—none of his officials were fit for work, upon which 
he issued the following regulations: (1) wine was to be served in very small 
cups instead of in soup bowls; (2) no one could drink on an empty stomach; 
and (3) one had to eat while drinking, as well as engage in some form of 
physical and mental exercise, which is one explanation for the popularity of 
such games as "guessing fingers." 

A traditional source of pride among Chinese poets and writers is a large 
capacity for alcohol. Notwithstanding. the Chinese are very temperate; wine 
is used to augment good fellowship. nearly always imbibed with ample food, 
and intoxication is rare. Other applications of wine besides convivial drinking 
and cooking include its ceremonial use, in marriages, for example. 

China's most popular wine is made from rice. The climate that enables 
provinces to produce the cereal is also suitable for the brewing of wine, of 
which there are two main kinds—white and yellow. Ordinary yellow rice wine 
tastes like sherry, and is used equally for cooking and drinking, at ceremonies, 
and at various other special occasions. It is usually warmed before serving, 
and then placed in a small, delicate wine pot, either of shining brass, floral 
porcelain, o1 pewter, and poured into miniscule thin cups. If the ordinary 
yellow (shaosing) wine is not readily obtainable for cooking, Japanese sake 
may be used, or regular dry sherry, the kind that can be served at the table 
(and never cream sherry or cooking sherry, which are not good for Chinese 
cooking). Gin is a very acceptable substitute and is actually more akin to rice 
wine than sherry; it cuts down on any fishy or gamy flavor. Other yellow 
wines include some very strong types, some flavored with spices, others be- 
lieved to aid the circulation, and of therapeutic value. 
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The principal white wine is a distillation of a purple-topped variety of 
sorghum grain found in Northern China. It resembles vodka in flavor and 
strength (it may even be stronger) but with a major difference: it is much 
smoother. Also, it is as clear as water. This white wine is added to many 
vegetable dishes and is the one most used to replace the yellow wine when 
that does not come up to strength. Other white wines include tiger tendon and 
quince wine; rose petal wine, which is of a high alcoholic content and flavored 
with rose petals as fragrant as a bouquet; and the two mild orange and pear 
wines. Among this group are, of course, various natural fragrances. 

Wine is a prominent feature of Chinese cooking. A small amount is always 
added to meat and seafood, especially, not as a flavoring but rather to neu- 
tralize any strong odor. However, many dishes require a great deal of wine 
for marinating, when a stronger wine is desired, such as in wine chicken, 
"drunken" chicken, “drunken” pork, and Peking duck. As for “abstainers,” 
there need be no concern: in cooking, the alcohol evaporates and only the 
flavor remains. 

Drinking or cooking wines may be purchased in any Chinese liquor store. 
They are quite expensive and, at first, probably will not be as pleasing to 
American palates as native, French, and Italian wines. 


MAIL ORDER SOURCES 


FOR CHINESE FOODSTUFFS 


BOSTON 


Sun Sun Company 
34 Oxford Street 
Boston, Mass. 


HA 6-6494 


CHICAGO 


Man Sun Wing Company 
2229 Wentworth Avenue 
Chicago, Ill. 60616 


CLEVELAND 


Sun Lee Yuen Company 
1726 Payne Avenue 
Cleveland, Ohio 


DALLAS 


Jung’s 

Oriental Food & Gifts 
2519 North Fitzhugh 
Dallas, Texas 


HOUSTON 


Oriental Import and Export Company 


2009 Polk Street 
Houston, Tex. 
FA 3-5621 


LOS ANGELES 


Hismoco (American Co.), Inc. 


Suite 1402 
9000 Sunset Boulevard 
Los Angeles, Calif. 90069 


213-272-5158-9; 213 272-5150 


NEW YORK 


Eastern Ken’s, Inc. 

10 West 56 Street 
New York, N.Y. 10019 
LT 2-1159 


Mon Fong Wo Company 
36 Pell Street 

New York, N.Y. 10013 
WO 2-5418-9 


Oriental Food Shop 

1302 Amsterdam Avenue 
New York, N.Y. 10027 
AC 2-3100 


Wo Fat Co., Inc. 

16 Bowery 

New York, N.Y. 10013 
WO 2-9980 


PHILADELPHIA 


Wing On Company 
1005 Race Street 
Philadelphia, Pa. 10107 


SAN FRANCISCO 


*Chong Imports 
Chong Kee Jan Co., Inc. 
855 Grant Avenue 
San Francisco, Calif. 


YU 2-1433 


Dupont Market 

1100 Grant Avenue 
San Francisco, Calif. 
YU 2-2999, YU 2-1447 


* Ginn Wall Company 
1016 Grant Avenue 
San Francisco, Calif. 


YU 2-6307 


Kwong Hang Company 
918 Grant Avenue 
San Francisco, Calif. 


| YU 2-5617 


Ping Yuen Market 
1109 Grant Avenue 
San Francisco, Calif. 


YU 2-1613 


Tai Cheong Company 
1143 Grant Avenue 
San Francisco, Calif. 
EX 2-1142 


Wing Hing Chong Company 
911 Grant Avenue 
San Francisco, Calif. 


YU 2-5994 


MAIL ORDER SOURCES FOR CHINESE FOODSTUFFS 


Wing Sing Chong Company 
1076 Stockton Street 
San Francisco, Calif. 


YU 2-4171 


Wo Kee Company 
644 Kearney Street 
San Francisco, Calif. 


GA 1-7764 


Frank H. Yick & Company 
772 Pacific Avenue 
San Francisco, Calif. 


YU 2-6411 
SEATTLE 


House of Rice 
4132 University Way N.E. 
Seattle, Wash. 


WASHINGTON, D.C. 


Mee Wah Lung 
608 H Street N.W. 
Washington, D.C. 
RE 7-0968 


Tuck Cheong & Company 
Chinese Merchandise 
617 Н Street, N.W. 
Washington, D.C. 


* Catalog sent on request 
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Abalone 


Braised Sliced, 141 

in Oyster Sauce, 143 

Shark Fins with Cornish Hen 
and, 210, 211 

Slices (Cold), 141 

Soup with Black Mushrooms, 


with Asparagus and Turkey, 
144 

with пеш Cabbage Hearts, 

with Mushrooms and Bamboo 


Shoots, 142 
with Oyster Sauce, 143 


Agar Agar Salad, 448 


Baked Virginia Ham, 449 


Almond 


Bean Curd 
with Loquats, 456 
with Mandarin Oranges, 455 
with Pineapple, Cherries, 
and Litchis, 455 
Beer Sauce, Pork with, 292 
Cookies, 461 
Duck, 279 
Float, 464 
Gel with Peaches, 456 


Almonds 


Asparagus with, 376 
Chicken, Red and White, with, 
266 
Green Beans with, 376 
Anise Pepper Salt, 443 
Pork Slice with, 312 
Shrimp with, 76 
Spareribs with, 317 
Appetizers, 61-85 
Bao 
Bean Curd Cheese Roast 
Pork, Red, 80 
Carrot, Pork, 71 
Chicken, 70, 71 
Mushroom, Pork, 72 
dem Butter Roast Pork, 
Pork Carrot, 71 
Pork Mushroom, 72 
Red Bean Curd Cheese 
Roast Pork, 80 
goat Pork, Peanut Butter, 
Roast Pork, Red Bean Curd 
Cheese, 80 
Bao Tze 
Beef, 82 


INDEX 


Lamb, 82 
Steamed Little 
with Beef, 69 
with Pork, 70 
with Turkey, 70 
Bean Paste, Sweet, Golden 
Puff with, 69 
Beef 
and Water Chestnut Fun 
Goh, 78 
Bao Tze, 82 
Bao Tze, Steamed Little 
with, 69 
Lotus Root Cakes with, 74 
Beef Triangles, Curried, 81 
Bell, Ringing, 74 
Vegetarian, 74 
a Pork Stuffed Steamed, 


with Oyster Sauce, 80 
Butternut Squash, Fried, 83 
Carrot Bao, Pork, 71 
Caul Fat Shrimp Rolls, 66 
Cha Shu Bao, 80 
Chicken Bao, 70, 71 
Chicken Rolls, Curried, 79 
шд Soup, Won Tons with, 


Chicken Triangles, Curry, 81 
Chinese Ravioli, 68 
wrapping for, 67 
Chung Hwa Sun Ee Bing, 83 
Chwin Guen, 65, 66 
Chwin Guen Pei, 62 
Chwin Guen Won Ton Pei, 61 
Crab Meat Shu Mai, 78 
Curried Beef Triangles, 81 
Curried Chicken Rolls, 79 
Curried Chicken Triangles, 81 
Dem Sem, 61-85 
Dried Shrimpburgers, 77 
Dumplings 
New Year's, 84, 85 
Shrimp, 75 
with Water Chestnuts, 75 
Dung Gu Ro Bao, 72 
Dung Gu Shu Mai, 82 
Egg Rolls, 65, 66 
diabetic, 62, 65 
wrapping skin for, 61 
Fa E Jiong Cha Shu Bao, 
2 


Fahn Shu Dan, 84 
Flower Roll, Peking, 72 
Fluffy Shrimp Cakes, 77 
Fun Goh, 67 
Beef and Water Chestnut, 
78 


Fun Goh Dough (Skin) 67 
Fun Goh Pei, 67 
Ga Li Gai Goh, 81 
Ga Li Gai Guen, 79 
Ga Li Goh, 81 
Gai Bao, 71 
Gee Bao, 70 
Go Te, 68 
Golden Puff with Sweet Bean 
Paste, 69 
Golden Shrimp Toast, 76 
Gow Li Dow Sa, 69 
Ha Won Ton, 64 
Ha Yoke Fo Twei To Si, 77 
Hai Shu Mai, 78 
Ham, Shrimp Toast with, 77 
Ham Goh, 85 
Har Gow, 75 
Har Shu Mai, 79 
Ho Gee Shiao Tong Bao, 70 
Ho Yu Cha Shu Bao, 80 
Hu Lo Bo Ro Bao, 71 
Hung Lo Bo Ro Bao, 71 
Hung Tong Tong Yuen, 84 
Hwa Jwen, 72 
Hwa Sun Jiang Tong Yuen, 84 
Jao Tze, 68 
fried, 68 
wrapping for, 67 
Jao Tze Pei, 67 
Jiao Yen Sha, 76 
Jien Ngo Bang, 73 
Jing Jiu Sue Won Ton, 64 
Kai Yang Niu Pa, 77 
Kam Tsein Mein Bao Har, 76 
Lamb Bao Tze, 82 
Lien Ngo Toke Bang, 74 
Lo Bok Gow, 82 
Lotus Root Cakes, 73 
with Beef, 74 
Lotus Root Chips, 73 
Ma Tai Har Gow, 75 
Mong Yow Ha Guen, 66 
Mushroom Bao, Pork, 72 
Mushroom Shu Mai, 82 
Nam Yu Cha Shu Bao, 80 
New Year Cake, 85 
New Year's Dumplings, 84, 85 
Ngo Bing, 73 
Ngo Yoke Fun Goh, 78 
Niu Ro Gno Bing, 74 
Niu Ro Tong Bao, 69 
Pastry, Pork, Stuffed, 79 
Fi Roast Pork Bao, 
7 


Peking Flower Roll, 72 
Pork, Steamed Little Bao Tze 
with, 70 


Pork Carrot Bao, 71 
Pork Mushroom Bao, 72 
Pork Pastry, Stuffed, 79 
ir Steamed Bread, 
with Oyster Sauce, 80 
Puff, Golden, with Sweet 
Bean Paste, 69 
Puffs, Fried, 69 
Ravioli, Chinese, 68 
wrapping for, 67 
Red Bean Curd Cheese Roast 
Pork Bao, 80 
Ringing Bell, 74 
Vegetarian, 74 
Ro Tong Yuen, 84 
Roast Pork Bao 
Peanut Butter, 72 
Red Bean Curd Cheese, 80 
Scallions, Three-in-One Patties 
with, 83 
Sha Ro Tong Yuan, 85 
Sha Tze Mein Bao, 76 
Shang Ling, 74 
Shiao Tjang Chuen, 62 
Shrimp, with Anise Pepper 
Salt, 76 
Shrimp Cakes 
Fluffy, 77 
Stir-fried, 78 
Shrimp Dumplings, 75 
with Water Chestnuts, 75 
Shrimp Rolls, Caul Fat, 66 
Shrimp Toast, 76 
Golden, 76 
with Ham, 77 
Shrimp Won Tons, 64 
Shrimpburgers, Dried, 77 
Shu Mai, 61, 79 
Shu Mai 
Crab Meat, 78 
Mushroom, 82 
Si Shi Sha Bing, 77 
Spring Rolls, 65 
Squash, Butternut, Fried, 83 
Steamgd Bread, Pork Stuffed, 
8 


with Oyster Sauce, 80 
Steamed Little Bao Tze 

with Beef, 69 

with Pork, 70 

with Turkey, 70 
Stir-fried Shrimp Cakes, 78 
Stuffed Pork Pastry, 79 
Sun Ee Bing, 83 
Sweet Bean Paste, Golden 

Puff with, 69 

Sweet-Potato Balls, 84 


Sweet Won Tons with 
Tangerines, 64 
Three-in-One Patties, 83 
with Scallions, 83 
Toast, Shrimp, 76 
Golden, 76 
with Ham, 77 
Tsao Har Kow, 78 
Tsu Ro Tong Bao, 70 
Turkey, Steamed Little Bao 
Tze with, 70 
Turnip Cake, 82 
Tza Bai Nahn Gwa, 83 
Tza Shang Ling, 74 
Tza Sue Won Ton, 64 
Tza Won Ton, 63 
Vegetarian Ringing Bell, 74 
Water Chestnut Fun Goh, Beef 
and, 78 
Water Chestnuts, Shrimp 
Dumplings with, 75 
Won Ton Gee Tong, 63 
Won Tons 
Fried, 63 
Fried Sweet, 64 
Shrimp, 64 
with Chicken Soup, 63 
Wrapping Skin for, 61 
Wrapping 
for Chinese Ravioli, 67 
for Jao Tze, 67 
Yang Ro Tong Yuen, 85 
Yo Tiao, 69 
Yung Ro Bao Tze, 82 
Apple Fritters, 457 
Apricot Pudding, 459 
Asparagus 
and Turkey, Abalone with, 144 
Chicken Nuggets, Fried Spicy, 
with, 246 
Pork 
Hock, Braised, with, 309 
Szechuan, with, 299 
Shoots 
and Bean Curd, Chicken 
Soup with, 102 
Bean Curd, Sparerib Soup, 
102 


with Almonds, 376 


Ba Bao Fan, 463 

Ba Bao Op, 282 

Ba Bao Yang Ping Go, 458 

Ba Se Pin Goh, 457 

Ba Tsup Dung Gu Gai, 225 

Ba Wun Ju Son, 333 

Bacon, EOM with Shrimp, 


Bai Chieh Ro, 288 

Bai Dzan Gee, 230 

Bai Go Gee Chiu, 238 

Bai Shueh Gee, 243 

Bai m Chuan Yuan Tze Tong, 


Bai Tsai Sha Yuan Tong, 95 
Bai Tzahn Gee, 239 
Bai Tze Yo Yu, 202 
Baked 
Chuck Steak, 352 


Fish, 144 
Spareribs with Hoisin Sauce, 
321 


Virginia Ham Agar Agar Salad, 
449 


Bamboo Shoots 
Abalone with Mushrooms and, 
142 


and Mushrooms, Pork, Red- 
cooked, with, 294 

Beef, Stir-fried, with, 342 

Braised, 376 

Broccoli with Mushrooms and, 


377 
Cabbage Hearts with, 380 
Chicken, Steamed, with Ham 
and, 253 
Mushrooms with, 395 
Pork 
Butt Stewed with Mush- 
rooms and, 309 
Red-cooked, with 
Style), 294 
Tongue, Braised, with, 334 
Shrimp, Curried, with, 179 
Spareribs with, 318 
Vegetarian Steak with Mush- 
rooms and, 402 
Ban Kwai Yu, 452 
Ban San Si, 445 
Ban Yah, 271 
Banana Pancakes, 459 
Bao 
Bean Curd Cheese Roast Pork, 
Red, 80 
Carrot, Pork, 71 
Chicken, 70, 71 
Mushroom, Pork, 72 
Peanut Butter Roast Pork, 72 
Pork Carrot, 71 
Pork Mushroom, 72 
Red Bean Curd Cheese Roast 
Pork, 80 
Roast Pork, Peanut Butter, 72 
Roast Pork, Red Bean Curd 
Cheese, 80 
Bao Gee Chun, 253 
Bao Tze 
Beef, 82 
Lamb, 82 
Steamed Little 
with Beef, 69 
with Pork, 70 
with Turkey, 70 
Bao Tzee Gai, 236 
Bao Yu Bai Tsai Shing, 142 
Bao oe Gee Mun Yu Tse, 210 


Bao Yu Pien, 141 
Barbecued 
Beef, Mongolian, 366 
Chicken, 226 
Duck, 227, 281 
Flounder Fillet, 165 
Lamb, 227, 367 
Lamb, Mongolian, 366 
Pork, 226, 314 
Steak, 226 
barbecuing, 21 
Bass 
Crispy, 147 
Turnips, and Spareribs, 156 


(Family 


Batter 
Chicken, Fried, in, 443 
for frying Shrimp, Lobster, 
Chicken or Pork in Deep 
Fat, 442 
Lobster, Fried, in, 443 
Pork, Fried, in, 443 
Shrimp, Fried, in, 443 
Bean, Braised, and Vegetables, 
Pork with, 293 
Bean Cake, Fermented 
Duck with, 276 
EIER Falls Stir-fried, with, 
1 


Lettuce and, 392 
Pork, Steamed, with, 292 
Scrambled Eggs with, 134 
Spinach and, 399 
Watercress and, 400 
Bean Curd, 422-434 
and Oyster Sauce, Stir-fried 
Roast Pork with, 304 
Black and White, 425 
Braised, 428 
Buddha’s Delight, 425 
Cake, Carp with, 158, 159 
Calf Brain Tossed with, 375 
Chicken Soup, 90 
we EE Shoots and, 


Dow Fu Fan Keh, 424 
Dow Fu Gahn Tsao Gee Si, 
427 
Dow Fu Gahn Tsao Ro Si, 
427 
Dow Fu Gai Tsai Tong, 422 
Dow Fu Gee Tza, 429 
Dow Fu Mun Ju Yoke, 428 
Dow Fu Niu Ro, 430 
Dow Fu Ro Sung, 431 
Dow Fu Tsen Niu Ro, 427 
Dow Fu Tsen Tsu Ro, 427 
Dried 
Soup, Pigs’ Feet with, 113 
Spareribs with, 321 
Strips with Soy Sauce, 424 
Vegetarian Ham, 429 
Dung Gu Dow Fu, 423 
Fat Yow Yuen, 425 
Fish, Red-Cooked, with, 157 
Fluffy, 426 
Fong Wo Dow Fu, 426 
Freckled Ma Po, 433 
Fried Triple, 428 
Frozen 
“ш with Soybean Sprout, 


0 
Spareribs with, 320 
Stir-fried, 422 
Gai Si Dow Fu, 432, 433 
Gee Yung Dow Fu. 434 
Hai Yoke Dow Fu Gahn, 434 
Ham Tsoi Dow Fu, 422 
Har Yen Dow Fu, 431 
Heh Bai Dow Fu, 425 
Hot and Sour Soup, 89 
How Yo Dow Fu, 423, 424 
Hung Shu Tiem Jook, 424 
Jiang Yo Dow Fu, 423 
La Jiong Dow Fu, 426 
La Jiong Dow Fu Ju Yoke, 
426 
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Liang Ban Dow Fu, 431 
Ma Po Dow Fu, 433 
Meat Concentrate, 431 
Nanking, 428 
Nanking Dow Fu, 428 
Pork 
Chops, Red-cooked, 
315 
Stir-fried with, 303 
Roast, with, and Oyster 
Sauce, 304 
Pot Pourri, 434 
Pressed 
and Celery, with Stir-fried 
Beef, 357 
Golden Strips with, 313 
Shrimp, 178 
Stir-fried 
with Chicken, 427 
with Pork, 427 
Sam Si Dow Fu, 428 
Sea Cucumber, іп 
Sauce, 215 
Shih Jing Dow Fu, 432 
Shredded 
with Chicken, 433 
with Chicken and Ham, 432 
with Dried Shrimp, 178 
with Mixed Meats, 432 
Shrimp, 185 
Stir-fried with, 176 
Sih Gin Gahn Si, 432 
м бар, Red-cooked with, 


with, 


Heavy 


Soup 

Hot and Sour, 89 

Mustard Greens and, 90 
Steamed 

Beef with, 356 

Stuffed, 430 

with Beef, 427 

with Pork, 427 
Stir-fried, with Oyster Sauce, 

423 


Strips, Dried, with Soy Sauce, 
42 


4 
Stuffed, 430 
Steamed, 430 
Sue Ho Twei Dow Fu, 429 
Tossed with Peanut Butter, 
431 
Triple, Fried, 428 
Tsao Dung Dow Fu, 422 
Tsen Ho You Dow Fu, 430 
with Beef, 430 
with Black Mushrooms, 423 
with Chicken Giblets, 429 
with Crab Meat, 434 
with Mustard Green Soup, 422 
with Oyster Sauce, 424 
and Scallions, 424 
with Pickled Mustard Greens, 
422 


with Preserved Horse Bean 
Chili Sauce, 426 
with Shrimp, 431 
with Soy Sauce, 423 
and Scallions, 424 
with Tomato, 424 
Yong Dow Fu, 430 
Bean Paste, 435 
Brown, Fish with, 154 
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Pancakes, 460 
Sweet, Golden Puff with, 69 
Bean Sauce. See Sauce 
Bean Sprout(s) 
and Pickled Ginger Salad, 446 
Beef with, 357 
Stir-fried, with, 341 
Fillet of Sole with, 166 
One-minute, 377 
Pork, Shredded, and Scallions, 
with, 300 
Salad, 446 
with Pork, Stir-fried, 300 
Beans, Black. See Black Beans 
Beans, Green. See Green Beans 
Beef 
and иш Chestnut Fun Goh, 


Bao Tze, 82 
Steamed Little, with, 69 
Bean Curd with, 430 
Steamed, 427 
Bitter Melon with, Stir-fried, 


393 
Bo Lo Niu Ro, 345 
Burger 
Chang Family, 355 
with Oyster Sauce, 355 
ше Mas with, Stir-fried, 


Cheh Tze Niu Suh, 364 
Ching Jao Tsao Niu Ro, 341, 
346 
Chuck 
Balls, Fragrant Ground, 354 
Ground, Steamed, with 
water chestnuts, 354 
Steak, Baked, 352 
Cold Cut Shank of, 343 
Concentrate, Home Style, 353 
Curried, 352 
Dow Fu Gahn Ching Tsai Ro 
Si, 357 
Dzao Tze Mun Yang Chung, 
361 


Egg Fu Yong, 132 
Fan Chieh How Yo Hiu Ro, 


361 
Fu Gwa Gno Yoke Do Si Jiong, 
34 


0 
Fun Tsen Nan Gwa Niu Ro, 
350 
Fun Tsen Niu Ro, 343 
Fun Tsen Tien Sao Niu Ro, 
344 
Ga Li Gno Yoke, 352 
Gai Lan Niu Ro, 358 
Go Tsup Ngo Yoke, 356 
Ground, Peas with, 355 
Ho Yow Shiu Ngo Pa, 347 
Ho Yow Tsao Ngo Yoke, 342 
Ho Yu Ngo Yoke Bang, 355 
ш Bo Hung Sao Niu Ro, 


Hung Sao Ngo Yoke Fun See, 
342 


Hung Sao Niu Ro, 343 

Hung Sao Niu Seh To, 363 
Hung Sao Niu Wei, 362 

Ja Li Niu Ro, 352 

Jia Shang Niu Ro Sung, 353 
Jiang Bao Niu Ro Mein, 340 


Jiang Sih Niu Ro, 351 
Jiao Cheh Niu Ro, 349 
Kieh Tsup Ngo Yoke, 346 
Kow Ngo Pai, 345 
Kow Tsung Shiang Niu Ro, 352 
Kow Yang Ro, 366 
Liver, Savory, with Onions, 363 
Lotus Root Cakes with, 74 
Ma Tie Ngo Yoke Bang, 354 
Meatballs, Sweet and Sour, 
354 
Mongolian Barbecued, 366 
Nam Yu Ngo Yoke, 353 
Nan Gwa Niu Ro, 344 
Ngo Pa Kew, 344 
Ngo Yoke Bang, 355 
Ngo Yoke Lo Mein, 348 
Nio Ro Dung Gu, 341 
Niu Ro Bai Tsai, 359 
Niu Ro Bo Tsai, 360 
Niu Ro Ching Do, 342, 355 
Niu Ro Dung Sun, 342 
Niu Ro Fan Chieh, 361 
Niu Ro Gai Lan, 358 
Niu Ro Hwa Tsai, 342 
Niu Ro Loh Do Ya, 357 
Niu Ro Sheh Do, 342 
Niu Ro Tsao Ching Tsai, 349 
Niu Ro Tsao Fan, 351 
Niu Ro Tsao Fan Chieh, 341, 
362 
Niu Ro Tsen Dow Fu, 356 
Niu Ro Tza Tsai, 359 
Niu Ro Tza Tsai Fun See, 360 
Niu Ro Ya Tsai, 341 
Niu Ro Yang Tsung, 342 
Oxtail 
Red-cooked, 362 
Stew, 362 
Paper-wrapped, 350 
Red Bean Curd Cheese, 353 
Red-cooked 
Oxtail, 362 
Shank of, 343 
with Carrots, 343 
with Potatoes, 343 
Tongue, 363 
with Cellophane Noodles, 
342 


Red-in-Snow with, 398 
Ro Si Tsao Da To Tsai, 359 
Roast, Fried Rice, 351 
Sao Niu Pa, 344 
Shang Ching Niu Ro Ruan, 354 
Shank with Brown Onions, 361 
Shank of 
Cold Cut, 343 
Red-cooked 
with Carrots, 343 
with Potatoes, 343 
Si Tsup Ngo Ba Yip, 364 
Soup, See Soup 
Steak 
Bean Sauce with Pumpkin, 
350 


Broiled 
Mandarin Style, 344 
with Pepper, 345 

Chuck, Baked, 352 

Flank, with Oyster Sauce, 
347 


Grilled, with Oyster Sauce, 
347 


Kew, 344 
Lo Mein, 348 
Paper-wrapped, 346 
Pepper, 346 
Pineapple, 345 
Stir-fried 
with Carrots, Peas, 
Mushrooms, and Peppers, 
349 
with Green Peppers and 
Tomatoes, 349 
Tomato Sauce, 346 
with Onions, 345 
Yu Siang, 348 
Steamed, 343 
with Bean Curd, 356 
with Pumpkin, 344 
with Sweet Potato, 344 
Stew, Oxtail, 362 
Stewed in Fruit Sauce, 356 
Stir-Fried 
Pressed Bean Curd and 
Celery with, 357 
with Bamboo Shoots, 342 
with Bean Sprouts, 341 
with Black Mushrooms, 341 
with Broccoli, 358 
with Cabbage Heart, 359 
with Cauliflower, 342 
with Celery, 358 
with Chinese Cabbage, 359 
with Chinese Celery Cab- 
bage, 359 
with Green Peas, 342 
with Green Peppers, 341 
with Kohlrabi, 359 
with Lotus Roots, 305 
with Mustard Greens, 342 
with Onions, 342 
with Oyster Sauce, 342 
with Sauce, 341 
with Snow Peas, 342 
with Spinach, 360 
with Tomatoes, 341 
Stuffed clams with, 208 
Szechuan Ching Tsai Niu Ro 
Si, 358 
Tea, Ginger, 87 
with Cabbage, 87 
with Sprouts, 87 
Tongue 
Red-cooked, 363 
with Tomato Sauce, 364 
Triangles, Curried, 81 
Tripe 
Braised, with Catsup, 364 
Fried, 364 
Tsao Gu Niu Ro, 360 
Tsao Niu Ro, 341 
Tza Ngo Ba Yip, 364 
Tze Bao Ngo Pa, 346 
Tze Bao Niu Ro, 350 
with Bean Sprouts, 357 
with Bitter Melon and Salted 
Black Beans, 340 
with Fresh Mushrooms, 360 
with Ginger, 351 
with Noodles and Brown Bean 
Sauce, 340 


with Preserved Kohlrabi, 359 
and Fried Cellophane 
Noodles, 360 
with Tomato, 361 
and Oyster Sauce, 361 
with Tomatoes and Onion, 362 
Yang Tsung Mun Niu Gan, 363 
Yang Tsung Niu Ro, 345 
Yang Yu Hung Sao Niu Ro, 343 
Yu Siang Niu Ro Si, 348 
Bi Yur Twei Pien, 399 
Bien Yu Tsao Dow Ya, 166 
Bing Tang Tsa Yieh Don, 140 
Bing Tong Gee, 264 
Bird’s Nest Soup, 88 
Bitter Melon 
and Pork Soup, 96 
Beef with, and Salted Black 
Beans, 340 
Pork with, and Salted Black 
Beans, 305 
Shrimp with, and Salted Black 
Beans, 183, 306 
Spareribs, 323 
Stuffed, 393 
with Beef, Stir-fried, 393 
Black and White Bean Curd, 425 
Black Bean Sauce, 436 
Black Beans, Salted 
Beef with Bitter Melon and, 


340 

Pork with Bitter Melon and, 
305 

Shrimp with Bitter Melon and, 
306 


Spareribs, Steamed, with, 320 
Black Mushrooms. See Mush- 
rooms, Black 
Blowfish Tails, Fried, 167 
Bo Bing, 414 
Bo Lo Bon Shu Op, 280 
Bo Lo Gai, 261, 262 
Bo Lo Gee, 262 
Bo Lo Lychee Gai Kew, 260 
Bo Lo Niu Ro, 345 
Bo Lo Op, 275 
Bo Lo Ying To Tseng Go, 459 
Bo Lo Yoke, 308 
Bo Top Go, 466 
Bo Tsai Shiao Niu Ro Pien, 370 
Bo Tsai Ti Pong, 338 
Boiled 
Chicken with Pork and 
Glutinous Rice Stuffing, 


222 
Fish, 144 

Sweet and Sour, West Lake, 
152 


with Sauce, 145 
with Szechuan Sauce, 145 
Sea Bass with Sauce, 146 
boiling, 20 
Bong Bong Gee, 235 
Braised 
Abalone, Sliced, 141 
Bamboo Shoots, 376 
Bean Curd, 428 
Chestnuts with Celery Cab- 
bage, 382 
Chicken, 221 
wings, 247 
Duck, 270 


Eggplant, 387, 388 

Fish xis with Oyster Sauce, 
162 

Frogs’ Legs with Vegetarian 
Steak, 170 


Pork 
Hock with Asparagus, 309 
Tongue with Bamboo 
Shoots, 334 
Potatoes, 397 
Sea Cucumber, 213 
Red-cooked with Ham and 
Chicken, 214 
with Pork, 214 
Shark Fins, 209 
Shrimp, 173 
Jumbo, 173 
Soft-Shell Crabs, 194 
Soybean Sprouts, 376 
Spareribs, 316, 317 
Squid with Chicken, 201 
Tripe with Catsup, 364 
Bread 
Chinese, 415 
Man To, 415 
Pork Stuffed Steamed, 80 
with Oyster Sauce, 80 
Shwieh Bai Man To, 415 
Snow-white Steamed, 415 
Broccoli 
Beef, Stir-fried, with, 358 
Chinese 
Flounder Fillet with, 165 
Stir-fried, with Wine, 379 
Lamb, Stir-fried with, 370 
Stems, Marinated, 378 
Stir-fried, 378 
Veal xu Stir-fried, with, 


0 
with Mushrooms, 377, 378 
and Bamboo Shoots, 377 

Broiled 

Bacon with Shrimp, 179 

Steak with Pepper, 345 
Brown Bean Sauce. See Sauce 
Brown Gravy, 435 
Buddha's Delight, 425 
Buo Yu Dung Gee Tong, 115 
Butterfish in Beer Sauce, 156 
Butternut Squash, Fried, 83 


C 


Cabbage 
Chinese 
Beef, Stir-fried, with, 359 
Duck, Steamed, with 277 
in Cream Sauce, 379 
Scallops, Steamed, with, 205 
Stir-fried, 380 
Pickles, 392 
Shrimp, Dried, with, 180 
Soup 
with Dried Scallops, 94 
with Dried Shrimp, 94 
Sweet and Sour, 380 
with Mushrooms, 378 
Cabbage, Celery. See 
Cabbage 
Cabbage Heart 
Beef, Stir-fried, with, 359 
with Mushrooms, 378 


Celery 


Cabbage Hearts 
Chinese, Abalone with, 142 
Shrimp, Stir-fried, with, 180 
with Bamboo Shoots, 380 
with Chicken Fat, 379 ^ 
Calf Brain 
Eggs, Stir-fried, with, 136 
Soup, 107 
Tossed with Bean Curd, 375 
with Fresh Mushrooms, 375 
Candied Fruit Coconut Rice Pud- 
ding, 464 
Canton cuisine, 3, 4 
Canton Fried Chicken, 218 
Cantonese Fried Fish, 146 
Carp 
Red-cooked, with Bean Curd 
Skin, 158 
Red-in-Snow, 159 
Steamed, Bean Sauce, 160 
with Bean Curd Cake, 158, 
159 
Carrot Bao, Pork, 71 
Carrots 
Beef, Red-cooked Shank of, 
with, 343 
Crab Meat with, 197, 198 
Peas, Mushrooms and Peppers, 
Stir-fried Steak with, 349 
Pork, Red-cooked, with, 294 
Red-in-Snow with Pork and, 
398 
with Shrimp Sauce, 385 
Cashew Nut Cookies, 460 
Cashew Nuts 
Chicken Breast with, 266 
Casserole 
Chicken and Mushroom, 259 
Crab Meat, 199 
Lobster, 193 
Shark Fin, 210 
Caul Fat Shrimp Rolls, 66 
Cauliflower 
Beef, Stir-fried, with, 342 
Chicken, Steamed, with, 258 
Pork, Stir-fried, with, 303 
with American Mushrooms, 
377 
with Ham Sauce, 385 
with Mushrooms, 386 
Celery 
Beef, Stir-fried, with, 358 
with Stir-fried Beef, Pressed 
Bean Curd and, 357 
Celery Cabbage 
and Meatball Soup, 95 
and Shrimp Ball Soup, 95 
Casserole, Steamed, 382 
Chestnuts, Braised, with, 382 
Chinese 
Beef, Stir-fried, with, 359 
Beef Meatball Soup and 
Cellophane Noodles with, 


106 
Crab Meat with, 198 
Hot and Sour, 384 
Pork, Red-cooked, with, 295 
Steamed, 381 
with Mustard, 383 
Celery Cabbage Hearts 
Crab Meat with, 198 
in Cream Sauce, 381 


Steamed, 381 
Celery Hearts, with Beef, Stir- 
fried, 382 
Celery Tossed Shrimp Salad, 451 
Celestial Soup (Soup for the 
Gods), 86 
Cellophane Noodles 
and Meatball Soup, 105 
Beef, Red-cooked, with, 342 
Beef Meatball Soup with, 106 
Beef with Preserved Kohlrabi 
and, 360 
Fried, 412 
Fun See Niu Ro, 412 
Fun See Tsin Dan, 412 
Lobster with, 192 
Lun Ban Ho Twei Mein, 413 
Ma Yee Song Sue, 413 
Aus p with Onion and, 


Shrimp Roll with, 187 
Spareribs with, 321 
Steamed Egg, 412 
Tza Fun See, 412 
Vegetarian Steak with, 403 
with Beef, Shredded, 412 
with Chinese Celery Cabbage, 
Beef Meatball Soup and, 
106 
with Minced Meat, 413 
with Shredded Beef, 412 
with Spinach, Beef Meatball 
Soup and, 106 
See also Noodles 
Cha Gwa Dun Op Tong, 278 
Cha Shu, 298 
Cha Shu Bao, 80 
Cha Shu Bok Tsoi, 297 
Chafing Dish (or Fire Pot), 298 
Chai Shu Fu Yong Don, 131 
Chan Pei Shiu Op, 269 
Chang Family Burger, 355 
with Oyster Sauce, 355 
Chang Jai Lun Ban, 449 
Chang Jia Lun Ban Sun Si, 450 
Chao cooking, 18 
Chao Fan, 417, 418 
Chao Mi Fun, 420 
Chao Su Mein, 409 
Charcoal Roast Duck, 268 
Chef, Chinese, vi, ix-x 
Cheh Tze Niu Suh, 364 
Chen Pei Shiu Gai, 263 
Chen Pei Yu Yuen, 161 
Chen Pi Ya, 281 
Cherry, Pineapple and Litchi 
Chicken Cubes with, 260 
Chestnuts 
Braised, with Celery Cabbage, 


382 
Chicken, Stewed, with, 267 
Duck, Stewed, with, 267 
Pork, Red-cooked, with, 294 
Chicken, 217-269 
and Ham, Bean Curd with, 
Shredded, 432 
and Mushroom Casserole, 259 
Ba Tsup Dung Gu Gai, 225 
Bai Dzan Gee, 230 
Bai Go Gee Chiu, 238 
Bai Shueh Gee, 243 
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Bai Tzahn Gee, 239 
Bao, 70, 71 
Bao Gee Chun, 253 
Bao Tzee Gai, 236 
Barbecued, 226 
Batter for Frying, in Deep Fat, 
442 
Bean Curd with, 
Pressed, 427 
Ding Tong Gee, 264 
Bo Lo Gai, 262 
Bo Lo Gee, 262 
Bo Lo Lychee Gai Kew, 260 
Boiled, with Pork and Glutin- 
ous Rice Stuffing, 222 
Bong Bong, 235 
with Cucumber, 235 
Bong Bong Gee, 235 
Braised, 221 
Breast, with Cashew Nuts, 266 
Breasts 
Minced, on Lettuce, 243 
Steamed, 242 
with Rice Flour, 242 
with Rice Flour and Mush- 
rooms, 242 
Virginia Ham with, 339 
with Peanuts, 265 
Chen Pei Shui Gai, 263 
Ching Jao Gee Ding, 258 
Ching Jui Gai Kew, 257 
Ching Tsen Chwan Gee, 221 
Ching Tsen Gee, 223 
Ching Tsen Gee Ro, 242 
Chui Pi Gai, 219 
Cloud Ear, 260 
Club, 235 
Cold, 245 
Cream of Rice, 225, 226 
Creamed, Mushroom, 225 
Cubes 
Stir-fried with Ginkgo Nuts, 
238 


Stir-fried 


with Cherry, Pineapple, and 
Litchi, 260 

with Green Peppers, 257 
Curried, 353 
Curried, Cantonese, 227 
Curry, 227 
Delight, Pineapple, 262 
Diced 

Walnut, Ding, 264 

with Chilies, 244 

with Peanuts, 265 

with Pepper, 257, 258 

with Sweet Sauce, 237 
Ding, Walnut, Diced, 264 
Ding Kung Bao, 241 
Dressing for, 442 
Drunken, 233 
Dun Gee, 223 
Dung Gee, 244, 245 
Dung Gu Gee Chiu, 258 
Dung Gu Mun Gee, 259 
Dung Sun Gee Yung Sha, 241 
Egg Fu Yong, 132 
Fan Keh Shu Tzai Gai, 256 
Five Flavors, 231 
Fried 

Canton, 218 

Crispy, 219 

in Batter, 443 
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Peking, 217, 218 
Shanghai, 217 
Simple, 217 
with White Sauce, 218 
Fried Rice, 351 
Fu Yong, 131 
Fu Yung Gai Pien, 255 
Fu Yung Gee, 239 
Fu Yung Gee Pien, 244 
Fun Gahn An Don, 251 
Fun Tsen Dung Gu Gee, 242 
Fun Tsen Gee, 242 
Fun Tsen Wu Shiang Gee, 225, 
226 
Ga Li Gai, 227 
Gai Fan, 256 
Gai Kow Sub Gum, 254 
Gai Si Sang Tsoi, 243 
Gai Yung, 240 
Gee Ding, 241 
Gee Jiu Lu Sun, 246 
Gee Si La Hu Jiang Mein, 260 
Gee Si Tsao Fan, 351 
Gee Tong, 239 
Gee Yung Ching Do, 241 
Gee Yung Sha, 240 
Gee Yung Yu Mi, 256 
Giblets 
Bean Curd with, 429 
$weet and Sour, 250 
with Cucumber Soup, 100 
Gizzards 
Fried, 252 
Spiced, 252, 253 
Go Li Gai Yoke, 353 
Grilled, with Oyster Sauce, 
347 


Heh Tao Buo Gee Ding, 264 

Heh Tao Gee Ding, 264 

Heong Chong Tsing Gai, 254 

Ho Lan Dow Tsao Gai Yoke, 
255 

Ho Yo Gai Fan, 257 

Ho Yow Gai, 234 

Ho Yow Gai Yik, 248 

Ho Yow Shiu Gai, 347 

Ho Yu Fun Gon, 251 

Hoi Shien Jiong Gai, 228 

Hoisin ud Gee Tse Pong, 
24 


Hoisin Tou Yen Gai, 266 

Hot and Spicy, 230 

Hot Sweet Sauce, 236 

Hung Sao Gee, 221 

Hung Sao Li-Tze Gee, 267 

Hwa Sun Gee Ding, 265 

Hwa Tsai Tsen Gee, 258 

Hane BAR Bong Bong Gee, 
2 


| Gee San Wei, 238 

in Oyster Sauce, 234 

in Plum Sauce, 260, 261 
in Red Beer, 221 

in Sherry, 234 

Jelled, Peking, 244, 245 
Jiang Bao Gee, 232 
Jiang Bao Gee Ding, 237 
Jiang Bao Ro Ding, 236 
Jiang Gee, 231 

Jiang Yo Gee, 232, 238 
Jiang Yo Sao Gee, 226 


Jin Tsen Gee, 234 
Jiu Tzao Gee, 221 
Jwei Gee, 233 
Ke Tsup Gai, 226 
Kung Bao Gee Ding, 257, 265 
Kwei Fei Gee, 247 
La-ee-tze Gai Kew, 267 
La Gee Sih, 230 
La Tze Ding, 244 
Lemon, 224 
Baked, 224 
Litchi Snowball, 267 
Livers 
Stir-fried, 249, 250 
Sweet and Sour, 250 
with Oyster Sauce, 251 
with Quail Eggs, 251 
Lo Mein, 311 
lo Mi Gai, 222 
lun Ban Gee, 245 
Lun Ban Gee Si Mein, 245 
Ma La Tze Gee, 230 
Minced 
Steamed Egg Custard with, 
138 


with Creamed Corn, 256 
Minced Meat, Snow-white, 243 
Mushroom Creamed, 225 
Mushroom Rice, 256 

with Oyster Sauce, 257 
Mwei Jiong Gai, 261 
Nai Yo Dung Gu Gee, 225 
Nai Yow Gai, 218 
Ng Heong Gai, 231 
Ning Mung Gai, 224 
Ning Mung Gook Gai, 224 
No Mai Ju Yoke Gai, 222 
Noodles, Cold Savory, with, 
245, 414 
Nuggets, Fried Spicy, 246 

with Asparagus, 246 
One: Three Flavors, 238 
Pancake, Fluffy, 244 
Paper-wrapped, 236 
Red and White, with Almonds, 

266 
Red-cooked, with Mushrooms, 


258 
Ro Si Tsao Da To Tsai, 359 
Roasted 
in Salt, 220 
with Tangerine Peel, 263 
Rock Sugar, 264 
Rolls, Curried, 79 
Ron Tza Gee, 218 
Ru Ee La Tze Gee, 228 
Ru Ee Tza Tze Gee, 217 
Rwing Er Gee, 260 
Salad à la Chang, 450 
Salt-cured, 219, 220 
Salt Roast, 219 
Sauce. See Sauce 
Scallion Steamed, 253, 254 
Sea Cucumber, Braised, Red- 
cooked with Ham and, 
214 
Shi Gwa Tsen Gee, 263, 264 
Shredded, Noodles, 412 
Shredded, Shark Fins with, 


210 
Shwin Gee, 224 


Si Yow Gai, 232 
Sliced, Preserved 
Soup with, 93 
Smoked, 224 
Soo Tsai Gai, 443 
Soup. See Soup, Chicken 
Soy Sauce, 232 
Spicy, 229 
Simple, 228 
White-Cut, 230 
Squid, Braised, with, 201 
Steamed 
Scallion, 253, 254 
Whole, 221 
with Cauliflower, 258 
with Chinese Preserved 
Sausage, 254 
with Chinese Sausage, 254 
with Glutinous Rice, 222 
with Ham and Bamboo 
Shoots, 253 
with Soup, 223 
with Wine, 234 
Stewed, with Chestnuts, 267 
Stir-fried 
with Kohlrabi, 359 
with Walnuts, 264 
Stuffing for, 442 
Sub Gum, Cubed, 254 
Sue Mei Jiang Gai, 260 
Sweet and Sour, 228 
Ginger, 228 
Tiem Shwin Gai Gon, 250 
Tiem Shwin Gai Jap, 250 
Tien Swan Gee Jiu, 228 
Tien Swan Jiang Se Gee, 228 
Triangles, Curry, 81 
Tsao Gee Gahn, 249, 250 
Tsao Sha Jiu, 246 
Tsing Heong Chong Gai, 254 
Tsow Mun Gai, 234 
Tsung Tsen Gee, 253, 254 
Tswei Pi Dza Gee, 246 
Tza Ba Quai, 217 
Tza Gai, 218 
Tza Gee Tzen, 252 
Tze Bao Gee, 236 
Tze Fung Gee, 223 
Velvet, 239, 240 
and Peas, 241 
Velvet Shrimp, 240, 241 
Walnut Ding, Diced, 264 
Watermelon, 263, 264 
Wings 
Braised, 247 
Fried, with Hoisin Sauce, 
248 
Spiced, 248 
Stuffed, 246 
with Oyster Sauce, 248 
Wings and Legs, with Soy 
Sauce, 238 
with Almonds, Red and White, 
266 


Kohlrabi 


with Barbecue Sauce, 226 

with Brown Bean Sauce, 231, 
232 

with Cauliflower, 


5 
with Chestnuts, Stewed, 267 
with Chilies, Diced, 244 


Steamed, 


with Chinese Preserved Sau- 
sage, Steamed, 254 

with Chinese Sausage, 
Steamed, 254 

with Glutinous Rice, Steamed, 
222 


with Ham and Bamboo Shoots, 
Steamed, 253 

with Hoisin Sauce, 228 

with Hot Pepper, 230 

with pune Savory Noodles, 


with Snow Peas, 255 
with Soup, Steamed, 223 
with Tomato and Potato, 256 
with Vegetables, 255 
with Walnuts, Stir-fried, 264 
with Wine, Steamed, 234 
Won Twei Tsen Gai, 253 
Woo Siang Shwin Gee, 229 
Woo Siang Tsen Gahn, 252 
Wu Shiang Gee Tsen, 252 
Wu Shiang Gee Yeh, 248 
Yah Goh Gee Ding, 266 
Yea Tsup Ga Li Gai, 227 
Yem Gook Gai, 220 
Yen Fung Gee, 219, 220 
Yen Ju Gee, 219 
Yen Tsa Gee, 220 
Yiong Gai Yik, 246 
Yo Ling Gee, 217 

Chicken soup. See Soup 

Chieh Nee, 389 

Chieh Pien Ja Ro, 390 

Chieh Tze, 436 

Chieh Tze Da Sha, 173 

Chieh Tze Shiao Niu Pai, 374 

Chien, 21 | 

Chien Tsen Bai Tsai, 382  . 

Chilies, Chicken, Diced, with, 

244 


Chinese 
Bread, 415 | 
Cabbage. See Cabbage, Chi- 
nese 
chef, vi, ix-x 
Cole Slaw, 383 
cookbooks, vi 
cooking, regional, 3-5 
cuisine, 1-2 
cupboard, stocking the, 58-60 
food, serving, traditional style, 
vii 
Ingredients, Nutrition Guide 
for, 481-483 
Menu, vi 
Ravioli, 68 
wrapping for, 67 
Sausage 
Chicken Steamed with, 254 
Preserved, Chicken Steamed 
with, 254 
Vegetables. See Vegetables, 
Chinese 
Ching, 18-19 
Ching Chao Fan, 417 
Ching Chao Mein, 408 
Ching Do Dung Gu Sha Ren, 177 
Ching Do Sha Ding Don Jiao, 129 
Ching Do Sha Ren, 177 
Ching T Chwan Sao Jao Ya, 
274 


Ching Jao Gee Ding, 258 
Ching Jao Tsao Niu Ro, 346 
Ching Jao Yo Yu, 201 
Ching Jiao Shiao Niu Ro, 371 
Ching Jiao Tsao Niu Ro, 341 
Ching Jiu Gai Kew, 257 
Ching Jiu Yeong Ju Yoke, 396 
Ching Tong, 86 

Ching Tsai Ban Gahn Si, 454 
Ching Tsai Niu Ro, 382 
Ching Tsao Bai Tsai, 380 
Ching Tsao Do Ya, 377 
Ching Tsao Gai Lan, 378 
Ching Tsao Nan Gwa, 400 
Ching Tsao Sha Ren, 174, 175 
Ching Tsao Su Tsai, 401 
Ching Tsen Chwan Gee, 221 
Ching Tsen Chwan Yah, 273 
Ching Tsen Dung Gu, 394 
Ching Tsen Gee, 223 

Ching Tsen Gee Ro, 242 
Ching Tsen Pai Gu, 318 
Ching Tsen Yu, 149 

Chips, Lotus Root, 73 


Chopped Spinach in Cream 
Sauce, 400 
Chu, 20 


Chu Ro Tsao Ching Jiao, 303 
Chuan Cheh Gwa, 147 
Chuen Jien, 328 
Chui Pi Gai, 219 
Chui Pi Yu, 147 
Chung Bao Yang Ro, 366 
Chung Hwa Don Tsao Fan, 135 
Chung Hwa Sun Ee Bing, 83 
Chung Yo Bing, 414 
Chung Yo Mein, 408 
Chwin Guen, 65, 66 
Chwin Guen Pei, 62 
Chwin Guen Won Ton Pei, 61 
Cinnamon Duck 

Soy Sauce and, 275 
Clear Steamed 

Trout, 149 

Whole Roasted Duck, 274 
Cloud Ear Chicken, 260 
Cloud Ears 

and Eggs, Stir-fried Pork with, 

304 


Pork Liver with Peas and, 329 
Stir-fried Eggs with Pork, 
Black Mushrooms and, 
136 
Club Chicken, 235 
Cold Chicken, 245 
Cold Cut Shank of Beef, 343 
Cold Mixing, 21 
Cold Savory Noodles 
with Chicken, 245, 414 
with Ham, 413 
Condiments, use of, 15-16 
Congee 
Beef, 126 
Chicken, 124, 125 
with Egg Drop, 125 
with Fermented Bean Cake, 
125 
Duck, 126 
Fish, 126 
Pork, 126 
Sweet, 123 
Traditional, 124 


Cookbooks, Chinese, vi 
Cooked Ham in Fried Rice, 336 
cooking 
preparations, 12-17 
red, 19-20 E 
techniques, 18-21 
time, 16-17 
Corn 
Creamed, Minced 
with, 256 
Soup, Crab Meat, 116 
Sweet 
Sauce, Crab Meat with, 196 
ш Soup, Lobster and, 
6 
Cornish Hen and Abalone, Shark 
Fins with, 210, 211 
Cornmeal 
Clam Cakes, 207 
Fish Cakes, 164 
cornstarch, use of, 14 
Crab 
Fu Yong, 132 
Omelet, 132 
Omelet, 129 
Sauce. See Sauce 
Crab Meat 
Bean Curd with, 434 
Casserole, 199 
Corn Soup, 116 
Egg Fu Yong, 133 
Shu Mai, 78 
Vegetarian, Stir-fried, 404 
with Eggs, Stir-fried, 196 
Crab Sauce, Fish Maw in, 170 
Cream of Rice 
Chicken, 225, 226 
Spareribs, 226, 319 
Cream Sauce, 435 
Crispy 
Bass, 147 
Cornish Hen, 284 
Duck, 270 
Peking, 268 
Fried Chicken, 219 
Cubed Sub Gum Chicken, 254 
Cucumber 
and Pork, Soup, 108 
Chicken, Bong Bong, with, 235 


Chicken 


Chinese, Sweet Preserved, 
Pork, Steam Minced, 
with, 295 


Pickled, Duck with, 278 
Salad, 448 


Soup 
Lamb Chop, 107 
Spareribs, 110 
Stuffed, 386 
Cucumbers 
Pork with, 301 
Sweet and Sour, 386, 387 
Curried 
Beef, 352 
Soup, 95 
Triangles, 81 
Chicken, 353 
Cantonese, 227 
Rolls, 79 
Lamb, 353 
aoe a Bamboo Shoots, 
1 


Curry 
Chicken, 227 
Chicken Triangles, 81 
Soup with Noodles, 98 
Custard 
Peking, 137 
Steamed Egg, 137 
with Minced Chicken, 138 
with Minced Meat, 138 


with Scallions and Soy 
Sauce, 137 
cutting, methods of, 12-13 
D 


Da Shieh Fu Yung Don, 195 
Da To Tsai Tsao Ro Si, 301 
Dan Fa Gai Jook, 125 
Dan Hwa Tong, 88 
Deep Fat, Batter for Frying 
Shrimp, Lobster, Chicken, or 
Pork in, 442 
deep frying, 20—21 
Dem Sem, 61-85 
Dessert, 455-466 
Almond Bean Curd 
with Loquats, 456 
with Mandarin Oranges, 455 
with Pineapple, Cherries, 
and Litchis, 455 
Almond Cookies, 461 
Almond Custard, Fried, 456 
Almond Float, 464 
Almond Gel with Peaches, 456 
Apple Fritters, 457 
Apricot Pudding, 459 
Ba Bao Fan, 463 
Ba Bao Yang Ping Go, 458 
Ba Se Pin Goh, 457 
Banana Pancakes, 459 
Bean Curd, Almond 
with Loquats, 456 
with Mandarin Oranges, 455 
with Pineapple, Cherries, 
and Litchis, 455 
Bean Paste 
Delight, 
456 
Pancakes, 460 
Bo Lo Ying To Tseng Go, 459 
Bo Top Go, 466 
Cake 
Chinese, Steamed, 462 
Friendship Sweet, 465 
Happy Smile New Year, 466 
Pagoda, 466 
Sponge, Steamed, 461 


Whipped Cream, 


Steamed 
Chinese, 462 
Sponge, 461 


with Fragrant Roses, 465 
Candied Fruit Coconut Rice 
Pudding, 464 
Cashew Nut Cookies, 460 
Cherries, and Litchis, Almond 
Bean Curd with Pineapple, 
455 
Pudding, 


Cherry, Pineapple, 
459 


Chinese manner of serving, 
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Coconut, Candied Fruit, Rice 
Pudding, 464 
Cookies 
Almond, 461 
Cashew Nut, 460 
Peanut, 460 
Walnut, 461 
Custard, Almond, Fried, 456 
Delight, Whipped Cream 
Bean Paste, 456 
Dow Sha Bang, 460 
Dragon Eye and Litchi, 457 
Eight Precious Rice Pudding, 
463 
Float, Almond, 464 
Four Color Rice Pudding, 462 
Fried 
Almond Custard, 456 
Fruit Puffs, 458 
Friendship Sweet Cake, 465 
Fritters, Apple, 457 
Fruit 
Nut Mix, Steamed, 458 
Pudding, Peach, 459 
Puffs, Fried, 458 
Gai Don Goh, 461 
Gel, Almond, with Peaches, 
456 
Ha Tao So, 461 
Han Yen Dow Fu Bo Lo, 455 
"Ron New Year Cake, 


Heong Jiao Bang, 459 
Hey Bai Dow Sha, 456 
Hoi How Sieu, 466 
Honey Walnuts, 458 
Hong Yen Dan Ta, 456, 464 
Hung Tseng Go, 459 
Hwa Sun Bing, 460 
Jing Jiu Ning Erh, 457 
Litchi, Dragon Eye and, 457 
Litchis, Almond Bean Curd 
with Pineapple, Cherries 
and, 455 
Loquats, Almond Bean Curd 
with, 456 
Mandarin Orange Tea, 466 
Mandarin Oranges, Almond 
Bean Curd with, 455 
Mei Kwei Don Gow, 465 
Mi Ju Tsa, 466 
Mi Tge Hu Tao, 458 
Mi Tong Lung Yien, 457 
New Year Cake, Happy Smile, 
466 
Nut, Fruit, Mix, Steamed, 458 
Pagoda Cake, 466 
Pancakes 
Banana, 459 
Bean Paste, 460 
Prune, 460 
Peach Fruit Pudding, 459 
Peaches 
Almond Gel with, 456 
Peanut Cookies, 460 
Pi Pa Sing Jen Dow Fu, 456 
Pineapple, Cherries, and 
Litchis, Almond Bean 
Curd with, 455 
Pineapple Cherry Pudding, 459 
Prune Pancakes, 460 
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Pudding 
Apricot, 459 
Candied Fruit Coconut Rice, 
464 
Cherry, Pineapple, 459 
Eight Precious Rice, 463 
Four Color Rice, 462 
Peach Fruit, 459 
Pineapple Cherry, 459 
Puffs, Fruit, Fried, 458 
Rice Pudding 
Candied Fruit Coconut, 464 
Eight Precious, 463 
Four Color, 462 
Roses,  Fragrant, 
Cake with, 465 
Ruan Dza Go Jiu, 458 
Shing Ren Bing, 461 
Sih Seh Ba Bao Fan, 462 
Silver Ears with Tangerines, 


457 
Sing Jen Dow Fu, 455 
Sponge Cake, Steamed, 461 
Steamed 
Cake with Fragrant Roses, 
465 


Chinese Cake, 462 

Fruit Nut Mix, 458 

Sponge Cake, 461 
Sun To Tseng Go, 459 
Sweet Cake, Friendship, 465 
EU Silver Ears with, 


Tea Mandarin Orange, 466 
Tjo Bang, 460 
Tong Gwo Yeh Tze Noh Mi 
Fan, 464 
Tsen Don Gow, 462 
Walnut Cookies, 461 
Walnuts, Honey, 458 
Whipped Cream Bean Paste 
Delight, 456 
Yauw Gu Bing Gahn, 460 
Yow Yee Bang, 465 
Diabetic Diet Guide, 484—488 
Diabetic Diet Recipes, list of, 
488—489 
Diabetic Recipes 
Abalone 
with Mushrooms and 
Bamboo Shoots, 142 
with Oyster Sauce, 143 
Bean Sprout Salad, 446 
and Pickled Ginger, 446 
Beef 
Curried, 352 
Egg Fu Yong, 132 
Lotus Root Cakes with, 74 
Paper-wrapped, 350 
Stir-fried 
with Broccoli, 358 
with Cabbage Heart, 359 


Steamed 


with Chinese Cabbage, 
359 
with Chinese Celery 


Cabbage, 359 
with Kohlrabi, 359 
Broccoli 
Lamb, Stir-fried, with, 359 
with Mushrooms, 378 
Cabbage Heart with Mush- 
rooms, 378 


Cabbage Pickles, 392 
Cabbage with Mushrooms, 378 
Chicken 
Curried, 353 
Diced, with Pepper, 258 
Egg Fu Yong, 132 
Gizzards, Spiced, 252 
Livers, Stir-fried, 250 
Rolls, Glutinous Rice, 419 
Salt-cured, 220 
Steamed, with Chinese 
Preserved Sausage, 254 
Stir-fried, with Kohlrabi, 
359 
Wings, Spiced, 248 
Crab Meat Egg Fu Yong, 133 
Duck 
Red-cooked, 272 
Salt-cured, 273 
Ege Custard, Steamed, with 
Minced Meat, 138 
Egg Fu Yong 
Beef, 132 
Chicken, 132 
Crab Meat, 133 
Ham, 132 
Pork, 132 
Shrimp, 132 
Turkey, 132 
Egg Rolls, 65 
= Appin Skin for, 62 


is 
Boiled, with Sauce, 145 
Fried, Cantonese, 146 

mo Rice Chicken Rolls, 


Green Beans, Stir-fried, with 
Fermented Bean Cake, 
391 

Ham Egg Fu Yong, 132 

Hot and Sour Soup, 118 

Jade Green Meat Ding, 289 

Kohlrabi 

Beef, Stir-fried, with, 359 


Chicken,  Stir-fried, with, 
359 
Lamb, Stir-fried, with, 359 
Pickles, 392 
Lamb 
Curried, 353 


Shredded, with Vegetables, 
368 


Stir-fried 
with Broccoli, 359 
with Kohlrabi, 359 
Lotus Root Cakes, 74 
with Beef, 74 
Mushrooms 
Broccoli with, 378 
Cabbage Heart with, 378 
Cabbage with, 378 
i Diced Chicken with, 
5 


Pork 
Egg Fu Yong, 132 
Steamed, 290 
Shrimp Egg Fu Yong, 132 
Spareribs, Steamed, 318 
Triple Soup, 120, 121 
Turkey Egg Fu Yong, 132 
Vegetables, Shredded Lamb 
with, 368 


Won Tons 
Fried, 63 
with Chicken Soup, 99 
Wrapping Skin for Egg Rolls 
and Won Tons, 62 
Diced 
Chicken 
Cubes with Pepper, 257 
Walnut, Ding, 264 
with Chilies, 244 
with Peanuts, 265 
with Pepper, 257, 258 
with Sweet Sauce, 237 
Veal Cutlet 
with Hot Peppers, 372 
with Sweet Sauce, 372 
Walnut Chicken Ding, 264 
Dicing, 12 
Diet Guide 
Diabetic, 484—488 
Low Salt, 495-498 
Ulcer, 489—493 
Dietetic Ingredients, Guides, 
and Recipes, 484-498 
Ding How Tsao Don, 133 
Do Jiang Tsen Yu, 148 
Don Pi Sha Guan, 163 
Don Pi Yu Guan, 162 
Don Pi Yu Guan Bo Tsai, 163 
Double-cooked 
Pork 
with Brown Bean Sauce, 


with Hoisin Sauce, 293 
Dow Ban Jiong Wu Pien, 154 
Dow Ban Jiong Yu, 154, 160 
Dow Fu Bo Tsai, 399 
Dow Fu Fan Keh, 424 
Dow Fu Gahn Ban Bo Tsai, 454 
Dow pit a Ching Tsai Ro Si, 

5 


Dow Fu Gahn Tsao Gee Si, 427 

Dow Fu Gahn Tsao Ro Si, 427 

Dow Fu Gai Tsai Tong, 422 

Dow Fu Gee Tong, 90 

Dow Fu Gee Tza, 429 

Dow Fu Mun Ju Yoke, 428 

Dow Fu Mun Li Yu, 158 

Dow Fu Niu Ro, 430 

Dow Fu Ro Sung, 431 

Dow Fu Sao Li Yu, 159 

Dow Fu Swan La Tong, 89 

Dow Fu Tsao Sha Ren, 176 

Dow Fu Tsen Niu Ro, 427 

Dow Fu Tsen Tsu Ro, 427 

Dow Fu Ya Gu Tong, 104 

Dow Sha, 435 

Dow Sha Bang, 460 

Dow Si Pai Gwut, 320 

Dow Si Shiu Pai Gwut, 317 

Dowager’s Favorite, the, or 
Sweet Like Honey, 366 

Dragon "d and Litchi Dessert, 
45 


Dragon Well Tea Leaves, Stir- 
fried Shrimp with, 182 

Dragon Whiskers 

Meathall Soup, 106 

Salad, 445 
Dressing 

for Chicken, 442 

for Duck, 442 


for Turkey, 442 


Dried 


Bean Curd Strips with Soy 
Sauce, 424 

Scallop, Soup, Pigs' Knuckles 
with, 112 

Ed x Cabbage Soup with, 


Scallops with Turnips, 181 
Shrimp 
Cabbage Soup with, 94 
Scrambled Eggs with, 135 
with Cabbage, 180 
with Radishes, 180 
Shrimpburgers, 77 


Drunken Chicken, 233 
Duck, 268-283 


Almond, 279 
Ba Bao Op, 282 
Ban Yah, 271 
Barbecued, 227, 281 
Bo Lo Bon Shu Op, 280 
Bo Lo 0р, 275 
Braised, 270 
Celery Cabbage, 
277 


Cha Gwa Dun Op Tong, 278 
Chan Pei Shiu Op, 269 
Charcoal Roast, 268 

Chen Pi Ya, 281 

Ching Dun Chwan Sao Ya, 274 
Ching Tsen Chwan Yah, 273 
Шш, Soy Sauce and, 


Preserved, 


2 
Clear Steamed Whole Roasted, 
274 


Crispy, 270 
Peking, 268 
Dressing for, 442 
Dung Tsoi Yah, 277 
Eight Precious, 282 
Faat Tsoi Pa Op, 278 
Fei Tswei Chen Pi Ya, 281 
Fu Yu Yah, 276 
Fung Ya, 273 
Gan Li Yah, 267 
Go Sao Ya Tze, 268 
Hung Sao Ya, 272 
Hung Siu Dp, 272 
in Beer Sauce, 276 
Jia Ting Peking Ya, 269 
Jiang Yah, 275 
Jiang Yo Sao Yah, 227, 281 
Jiang Yo Yah, 274 
Jiu Tzow Ya, 276 
Kao Ya, 268 
La-ee-tzee Op, 280 
Li Tze Dun Ya, 280 
Litchi, 280 
Livers, Stir-fried, 283 
Pickled Ginger, 271 
Pineapple, 275 
P Celery Cabbage, 
2 


Pressed, 271 | | 
Ри Woo (Yet Op Liang Mei), 
274 


Red-cooked, 272 
with Potato, 272 
Roast 
Charcoal, 268 
Peking, 269 


Shredded, 
with, 278 
Roasted 
with Orange Peel, 269 
Salt-cured, 273 
Sheo Tsoi Pa Op, 277 
Shing Jen Ya, 279 
Shredded Roast, Silver Sprouts 
with, 278 
Siang Sue Yah, 270 
Soy Sauce, 274 
with Grapes (One Duck, Two 
Flavors), 274 
with Pineapple Rings (One 
Duck, Two Flavors), 274 
Steamed 
Whole, 273 
with Chinese Cabbage, 277 
Stewed, with Chestnuts, 280 
en with Spring Ginger, 


Stuffing for, 442 
Tangerine Peel, 281 

with Greens, 281 
Taro Root, 279 
Tsao Yah Gahn, 283 
Tse Jiang Tsao Ya Pien, 276 
Tse Jiang Ya Pien, 271 
Tsen Ba Bao Yah, 282 
Tswei Pi Ya, 270 
use of, in Chinese cookery, 

268 


Silver Sprouts 


Vegetarian Roast, 402 
Whole, Steamed, 273 
with Chinese 
Steamed, 277 
with Chestnuts, Stewed, 280 
with prermented Bean Cake, 


with Hair Seaweed, 278 
with Peanut Butter and Pine- 
apple, 280 
with Pickled Cucumber, 278 
with Potato, Red-cooked, 272 
with Aur Ginger, Stir-fried, 
6 


Yang Hu Hung Sao Ya, 272 

Yen Swei Ya, 273 

Yet Op Liang Mei (Bo Lo Op), 
274 


Yet Op Liang Mei (Pu To Op), 
274 


Yu Tao Op, 279 
Duck Bone Soup 
with Cellophane Noodles, 103 
with Dow Fu, 104 
Duck Egg, Salted 
Pork, Steamed Minced, with 
Water Chestnuts and, 295 
Duck Giblets Soup, 102 
Duck Liver Soup, 104 
Duck Sauce, 441 
Dumplings 
New Year’s, 84, 85 
Shrimp, 75 
with Water Chestnuts, 75 
Dun Gee, 223 
Dun Op Tong, 103 
Dung Dow Fu Dow Yu Tong, 90 
Dung Gee, 244, 245 
Dung Gu Bai Tsai, 378 
Dung Gu Dow Fu, 423 


Cabbage, 


Dung Gu Gee Chiu, 258 
Dung Gu Go Ba Tong, 91 
Dung Gu Hai Sun, 216 

Dung Gu Heh Tze, 394 

Dung Gu Hwa Tsai, 386 - 
Dung Gu Mun Gee, 259 

Dung Gu Ro Bao, 72 

Dung Gu Sha Ren, 177 

Dung Gu Shu Mai, 82 

Dung Gu Tsao Don, 128 

Dung Gwa Gee Tong, 97 

Dung Gwa Tong, 96 

Dung Gwa Tsu Ro Tong, 96 
Dung Sun Gee Tong, 99 

Dung Sun Gee Yung Sha, 241 
Dung Sun Pai Gu, 318 

Dung Tee, 334 

Dung Tsoi Yah, 277 

Dzao Tze Mun Yang Chung, 361 


E 


Economical Beef Broth, Nutri- 
tious, 87 
Eel Fried in Egg Batter, 167 
Egg. See also Eggs 
Batter 
Eel Fried in, 167 
Flounder Fillet Fried in, 167 
Smelts Fried in, 167 
Chung Hwa Don Tsao Fan, 135 
Drop Soup, 88 
Simple, 88 
Fried Rice, Simple Scallion, 
135 


Fu Yong. See Fu Yong, Egg 
Gee Don Ro Sung, 138 
Golden 

Coin, 139 

with Meat Concentrate, 138 
Ho Yow Don Bao Ju Yoke, 130 
Jing Tsen Don Bing, 139 
Pouch Pork Omelet 

Oyster Sauce, 130 

Rolls, 65, 66 

Diabetic, 62, 65 

Wrapping Skin for, 61 
Salt 


Pork Steamed with, 291 
Pork Steamed with Water 
Chestnuts and, 291 
Salted, Lobster with Pork 
and, Savory Steamed, 193 
Salted Duck 
Pork, Steamed Minced, 
with Water Chestnuts 
and, 295 
Egg Drop Soup, 88 
Simple, 88 
Ege Noodles, 407 
Simple, 408 
Egg Pouch Pork Omelet with 
Oyster Sauce, 130 
Eggplant 
Barbecued, 387 
Braised, 387, 388 
Butter, 388 
Cakes, Fried, 388 
Ginger Juice, 389 
Lima Beans with, 389 
Sandwich, 390 


with 


Steamed, with Minced Meat, 


389 
Stuffed, 390 
Sweet and Sour, 390 
Eggs, 128-140 
Bing Tang Tsa Yieh Don, 140 
Chinese use of, 128 
Ching Do Sha Ding Dong Jiao, 


129 
Crab Meat with, Stir-fried, 196 
Custard 
Peking, 137 
Steamed Egg, 137 
with Minced Chicken, 138 
with Minced Meat, 138 
with Scallions and Soy 
Sauce, 137 
Ding How Tsao Don, 133 
Dung Gu Tsao Don, 128 
Fan Chieh Tsao Don, 134 
Fragrant Tea, 140 
Fried 
Hundred-Year-Old, 140 
Se це Brown Sauce, 
1 


Fu Yu Don, 134 
Gai Yung Don Tai, 138 
Gee Don Bing, 129 
Hard-cooked, Spiced Fresh 
Picnic Ham with, 337 
Hundred-Year-Old 
Fried, 140 
Preserved, 139, 140 
Hung Tsup Don, 135 
Kao Don, 137 
Mo Shu Ro, 136 
Niu Nao Tsao Gee Don, 136 
Omelet 
Crab, 129 
Fu Yong, 132 
Egg Pouch Pork, with Oyster 
Sauce, 1 
Fancy, 129 
Simple 
Mushroom, 128 
Scallop, 205 
Shrimp, 128 
Pi Don, 139, 140 
Pong Shia Tsao Don, 129 
Pork, Stir-fried, with Cloud 
Ears and, 304 
Preserved Hundred-Year-Old, 
139, 140 
Quail, Chicken Livers with, 


251 
Scrambled, 133 
with Dried Shrimp, 135 
with Fermented Bean Cake, 


134 
with Scallions, 134 
with Soy Sauce and 


Tomatoes, 134 
Sha Mi Tsao Don, 128, 135 
Shuin Don, 138 
Smoked, 138 
Steamed, 136 
Stir-fried 
with Calf Brain, 136 
with Pork, Black Mushrooms 
and Cloud Ears, 136 
Tea, 140 
Fragrant, 140 
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Sweet, 140 
Tsa Yieh Don, 140 
Tsen Don Ta, 137 
Tsing Don, 138 
Tsung Fa Tsen Don, 137 
Tsung Hwa Don, 134 
Tza Pi Don, 140 
Tzing Don, 136 
Woo Siang Tsa Yieh Don, 140 
ете ane Ro Si Don Jiao, 
9 


Eight Precious 
Duck, 282 
Rice Pudding, 463 
Er Dung Bao Yu, 142 
Er Dung Ro Pien, 288 
Er Dung Tsao Gai Lan, 377 


F 


Fa Sun Jiong Cha Shu Bao, 72 
Faat Tsoi Pa Op, 278 
Fahn Shu Dan, 84 
Family Style 
Fish, 148 
Red-cooked Pork, 294 
with Bamboo Shoots, 294 
and Mushrooms, 294 
Fan Cheh Niu Gu Tong, 104 
Fan Cheh Ro Pien, 300 
Fan Chieh How Yo Niu Ro, 361 
Fan d Ro Pien Sha Tze Tong, 
11 
Fan Chieh Tsao Don, 134 
Fan Keh Bun Gum Chong Yu, 452 
Fan Keh Shu Tzai Gai, 256 
Fancy Omelet, 129 
Fat You Yuen, 425 
fats, use of, 14-15 
Fei Chwee Yoke Ding, 289 
Fei Tsuei Ro Ding, 289 
Fei Tswei Chen Pi Ya, 281 
Fermented Bean Cake. See Bean 
Cake, Fermented 
Fillet of Sole 
Stir-fried, 166 
with Bean Sprouts, 166 
Fire Pot (or Chafing Dish), 298 
Fish, 141-216 
salted, 141 
varieties of, in China, 141 
Fish 
Abalone 
Braised Sliced, 141 
in Oyster Sauce, 143 
Slices (cold), 141 
un Asparagus and Turkey, 
44 


with Chinese Cabbage 
Hearts, 142 
with Mushrooms and 


Bamboo Shoots, 142 
with Oyster Sauce, 143 
Baked, 144 
Balls, 161 
and Ham Soup, 115 
Braised, with Oyster Sauce, 
162 
Tangerine, 161 
with Vegetables, 162 
Bao Yu Bai Tsai Shing, 142 
Bao Yu Pien, 141 
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Bass 

Crispy, 147 

Turnips and Spareribs, 156 
Bien Yu Tsao Dow Ya, 166 
Blackfish, Red-cooked, 157 
Blowfish Tails, Fried, 167 
Boiled, 144 

i and Sour, West Lake, 


with Sauce, 145 
with Szechuan Sauce, 145 
Butterfish in Beer Sauce, 160 
Cakes 
Cornmeal, 164 
Fried, 163, 164 
Cantonese Fried, 146 
Carp 
Bean Sauce Steamed, 160 
Red-cooked, with Bean 
Curd Skin, 158 
Red-in-Snow, 159 
Steamed, Bean Sauce, 160 
мш Curd Cake, 158, 


with Bean Curd Skin, Red- 
cooked, 158 
Chen Pei Yu Yuen, 161 
Ching Tsen Yu, 149 
Chuan Cheh Gwa, 147 
Chui Pei Yu, 147 
Do Jiang Tsen Yu, 148 
Don Pi Sha Guan, 163 
Don Pi Yu Guan, 162 
Don Pi Yu Guan Bo Tsai, 163 
Dow Ban Jiong Wu, 154, 160 
Dow Ban Jiong Wu Pien, 154 
Dow Fu Mun Li Yu, 158 
Eel Fried in Egg Batter, 167 
Er Dung Bao Yu, 142 
Family Style, 148 
Fillet Soup, Watercress, 114 
Flounder 
Fillet 
Barbecued, 165 
Fried in Egg Batter, 167 
with Chinese Broccoli, 
165 
with Wood Ears and Peas, 
164 


Stir-fried, 166 
Fried 
Cantonese, 146 
Peking, 146 
with Sweet and Sour Sauce, 153 
and Pepper, 153 


Frogs’ Legs | 
Braised, with Vegetarian 
Steak, 170 
Oyster Sauce, 172 
Spicy, 171 


Stir-fried, 171 
with Frozen Peas, 172 
Fu Gwa Si Yu, 168 
Fu Pi Hung Suo Yu, 158 
Gai Lan Yu Pien, 165 
Go Sao Gih Yu, 156 
Go Sao Yu, 155 
Gook Yu, 144 
Guan Jien Yu, 146 


Haddock  Flakes,  Stir-fried, 
166 


Hot 
and Sour, with Soup, 120 
and Spiced, Steamed, 150 
How Yo Tien Gee, 172 
How Yow Bao Yu, 143 
How Yow Yu Yuen, 162 
Hung Sao Bao Pien, 141 
Hung Sao Dow Fu Yu, 157 
pu E Li Yu Dow Fu Pi, 


Hung Sao Wu Yu, 157 
Hung Sao Yu, 153 
Jia Shiang Yu, 148 
Jien Bien Yu Pien, 167 
Jien Sa Tsan Yu, 167 
Jien Yu, 146 
Jien Yu Bing, 164 
Jien Yu Chio, 164 
Jien Yu Tze, 168 
Jien Yu Wei, 167 
Kao Yu, 156 
Kow, 154 
Kow Yu Pien, 165 
La Dow Ban Jiang Yu, 150 
La Shun Bao Yu, 144 
Mandarin, Red-cooked, 153 
Maw in Crab Sauce, 170 
Mo Er Ching Do Yu Pien, 164 
Onion-baked, 160 
Pai Gu Mun Yu, 156 
Peking Fried, 146 
Pickerel Broiled in Foil, 156 
Pork-cooked Whole, 147 
Red-cooked 

Carp with Bean Curd Skin, 

158 


(Fish) with Bean Curd, 157 
Mandarin, 153 
Red Snapper 
Flakes, 169 
Stuffed, 169 
Rolls, Golden, 162 
Shrimp and Pork, 163 
with Spinach, 163 
а-и Steamed, with, 


Sao Yu, 145 
Sauce, 44] 
Sea Bass 
Boiled, with Sauce, 146 
Five Willow, Sweet and 
Sour, 151 


Flakes, Stir-fried, 166 
Sha Hwang Yu Du, 170 
Shad 


a 
Roe Cakes, 168 
Steamed, 168 
with Melon, 168 
Shive Tsai Li Yu, 159 
Shrimp, Golden, and Pork 
Rolls, 163 
Shu Yu, 145, 146 
Shwin Yu, 160 
Shwintow Dow Si Yu, 144 
Si Wu Tsu Liu Yu, 152 
Sliced, had Vegetable Soup, 
i 


Smelts, Fried, 167 
in Egg Batter, 167 
Smoked, Shanghai, 160 

Sole, Fillet of 
Stir-fried, 166 


with Bean Sprouts, 166 
Soo Tsao Wong San, 167 
Soup, Red-in-Snow, 92 
Spiced (Fish, Steamed Hot 

and, 150 
Steamed, 148, 149 

Hot and Spiced, 150 

Shad, 168 

Sweet and Sour, West Lake, 

152 

Szechuan, 148 

Trout, Clear, 149 
dig o ie and Sour Sauce, 


Szechuan Steamed, 148 

Tang Tsu Yu, 150 

Tiem Sween La Chiu Yu, 153 
Tiem Sween Tza Yu, 153 

Tien Gee Mun Kow Fu, 170 
Tien Gee Tsao Ching Do, 172 
Tien Swan Yu, 151 

Tien Swan Yu Tiao, 170 
Trout, Clear Steamed, 149 
Tsao Bao Yu, 142 

Tsao Tien Gee Twei, 171 
Tsao Yu Pien, 166 

Tsen Sih Yu, 168 

Tsen Yu, 148 

Tsung Shang Yu, 155 

Whole, Pork-cooked, 147 
with pan Curd, Red-cooked, 


with Brown Bean Paste, 154 
with Spicy Bean Sauce, 150 
Wong Yo Tsen Yu, 150 
Wu Liu Yu, 151 
Yang Chung Kow Yu, 160 
Yu Bing, 163 
Yu Kow, 154 
Yu Riong Ro Bing, 169 
Yu Yuen, 161, 162 
See also Seafood; Shrimp 
Five Flavors Chicken, 231 
Five Spices 
Cornish Hen, 285 
Pigeon, 284 
Five Willow Sweet and Sour 
Sea Bass, 151 
Flank Steak with Oyster Sauce, 
47 


flavors, basic, 1 
Flavors, Three: Chicken, One, 
Flavors, Two, One Duck 
(Soy Sauce Duck with Grapes), 
274 


(Soy Sauce Duck with Pine- 
apple Rings), 274 

Floating Lotus Soup, 111 
Flounder Fillet 

Barbecued, 165 

Fried in Egg Batter, 167 

with Chinese Broccoli, 165 

with Wood Ears and Peas, 


164 

Flower Roll, Peking, 72 
Fluffy 

Bean Curd, 426 

Chicken Pancake, 244 

Shrimp Cakes, 77 
Fo Twei Dung Gwa Tong, 110 
Foil, Pickerel Broiled in, 156 


Fong Wo Dow Fu, 426 


food, enjoyment of, vi 


Four Color Rice Pudding, 462 
Fragrant 
Ground Chuck Balls, 354 
Noodles, 408 
Roast Peanuts, 406 
Tea Eggs, 140 
Freckled Ma Po Bean Curd, 433 
Fresh Ham with Spinach, 338 
Fried 
Almond Custard, 456 
Blowfish Tails, 167, 212 
Butternut Squash, 83 
Cellophane Noodles, 412 
Chicken Gizzards, 252 
Chicken in Batter, 443 
Chicken Wings with Hoisin 
Sauce, 248 
Chicken with White Sauce, 
218 
Eggplant Cakes, 388 


Eggs with Chinese Brown 
Sauce, 135 

is 

Cantonese, 146 

Peking, 146 

with Sweet and Sour 
Sauce, 153 


and Pepper, 153 

Fish Cakes, 163, 164 

nun E Fillet, in Egg Batter, 
6 


1 
Fresh Ham, 336 
Fresh Oysters, 209 
Fruit Puffs, 458 
xn Rice Chicken Rolls, 


Hundred-Year-Old Eggs, 140 
Lobster in Batter, 443 
Noodles with Shredded Meat 
Soup, 122-123 
Peanuts 
with Onion and Garlic, 406 
Pork in Batter, 443 
Pork Meat Cakes, 327 
Prawn in Shell, 176 
Puffs, 69 
Rice, 417, 418 
Chicken, 351 
Cooked Ham in, 336 
Roast Beef, 351 
Roast Turkey, 351 
Simple Scallion Egg, 135 
Salty Pumpkin Sticks, 397 
Scallops, 206 
Shrimp, 174 
in Batter, 443 
with Hoisin Sauce, 184 
Smelts, 167 
in Egg Batter, 167 
Spareribs, 320 
Spicy Chicken Nuggets, 246 
with Asparagus, 246 
Squab, 286 
Sweet Won Tons, 64 
Tripe, 364 
Triple Bean Curd, 428 
Walnuts, 405 
Won Tons, 63 
Friendship Sweet Cake, 465 


Frozen Bean Curd with Soybean 
Sprout Soup, 90 
Frying 
Deep, 20-21 
in Deep Fat, Batter for, 442 
Shallow, 21 
Fu Gwa Dow Si Har, 183, 306 
Fu Gwa Gno Yoke Do Si Jiong, 
340 
Fu Gwa Ju Yoke Tong, 96 
Fu Gwa Mun Pai Gwut, 323 
Fu Gwa Si Yu, 168 
Fu Gwa Tsao Ngo Yoke, 393 
Fu Gwa Yoke Si, 305 
Fu Pi Hung Suo Yu, 158 
Fu Yong 
Beef Egg, 132 
Chai Shu Fu Yong Don, 131 
Chicken, 131 
Egg, 132 
Crab, 132 
Omelet, 132 
Crab Meat Egg, 133 


Egg 
Beef, 132 
Chicken, 132 
Crab Meat, 132 
Ham, 132 
King Crab Meat, 195 
Plain, 130 
Pork, 131 
with Lettuce, 131 
Sauce for, 436 
Shrimp, 132 
Turkey, 132 
Golden Thread, 132 
Hai Yoke Fu Yong Don, 133 
Ham Egg, 132 
Jing Sih Fu Yong, 132 
King Crab Meat Egg, 195 
Omelet Crab, 132 
Plain Egg, 130 
Pork Egg, 131, 132 
with Lettuce, 131 
Ru Ee Fu Yong Don, 130 
Shrimp Egg, 132 
Turkey Egg, 132 
Fu Yong Dai Hai, 195 
Fu Yong Don, 132, 134 
Fu Yong Gai, 131 
Fu Yong Gee, 131 
Fu Yong Hai Yoke Bang, 132 
Fu Yong Hai Yoke Dung Gu, 132, 
133 


Fu Yong Sien Ku Tong, 90 
Fu Yu Gai Jook, 125 
Fu Yu Sai Yong Tsoi, 400 
Fu Yu Sang Tsoi, 392 
Fu Yu Tsang Dow, 391 
Fu Yu Tsing Ju Yoke, 292 
Fu Yu Yah, 276 
Fu Yung Gai Pien, 255 
Fu Yung Gee, 239 
Fu Yung Gee Pien, 244 
Fun Goh, 67 
Beef and Water Chestnut, 78 
Dough (Skin), 67 
Fun Goh Pei, 67 
Fun See Niu Ro, 412 
Fun See Tsin Dan, 412 
Fun See Ya Gu Tong, 103 
Fun Tsen Dung Gu Gee, 242 


Fun Tsen Gee, 242 

Fun Tsen Nan Gwa Niu Ro, 350 
Fun Tsen Niu Ro, 343 

Fun Tsen Pai Go, 319 

Fun Tsen Pai Gu, 226, 242 . 
Fun Tsen Tien Sao Niu Ro, 344 
Fun Tsen Tsu Pai, 316 

Fun Tsen Woo Siang Pai Gu, 319 
Fun Tsen Wu Shiang Gee, 225, 


226 
Fung Gahn An Don, 251 
Fung Wei Sha, 189 
Fung Ya, 273 


G 


Ga Li Gai, 227 
Ga Li Gai Goh, 81 
Ga Li Gai Guen, 79 
Ga Li Gai Yoke, 353 
Ga Li Gno Yoke, 352 
Ga Li Goh, 81 
Ga Li Swan Tsai Tong, 207 
Ga Li Tong Mien, 98 
Ga Li Yang Yoke, 353 
Ga Shong Shuen La Tong, 119 
Gahn Bei Bai Tsai, 205 
Gahn Bei Sao Lo Bo Si, 181, 205 
Gahn Tsao Sha, 178 
Gai Bao, 71 
Gai Don Goh, 461 
Gai Fan, 256 
Gai Jook, 124 
Gai Kow Sub Gum, 254 
Gai Lan Dung Gu, 377 
Gai Lan Ju Yoke Jeong, 395 
Gai Lan Niu Ro, 358 
Gai Lan Shiao Niu Ro, 370 
Gai Lan Yu Pien, 165 
Gai Si Dow Fu, 432, 433 
Gai Si Lo Mein, 311 
Gai Si Sang Tsoi, 243 
Gai Si Yu Chi, 210 
Gai Tsai Dow Fu Tong, 90 
Gai Tsoi Ju Yoke Tong, 108 
Gai Yung, 240 
Gai Yung Don Tai, 138 
Gai Yung Sok Mai Tong, 101 
Gan Li Yah, 267 
Garlic 
Green Beans, Stir-fried, with, 
391 
Onion and Peanuts Fried with, 
406 
use of, 15 
Gee Bao, 70 
Gee Ding, 241 
Gee Don Bing, 129 
Gee Don Mein, 407 
Gee Don Ro Sung, 138 
Gee Jiu Lu Sun, 246 
Gee Pien Dung Gu Tong, 101 
Gee Ro Bai Tsai Tong, 99 
Gee See Yee Fu Mein, 412 
Gee Si La Hu Jiang Mein, 260 
Gee Si Tsao Fan, 351 
Gee Tong, 98, 239 
Gee Tong Mein, 98 
Gee Tso, 125 
Gee Yo Tsai Shing, 379 
Gee Yung Ching Do, 241 
Gee Yung Dow Fu, 434 


Gee Yung Sha, 240 
Gee Yung Yu Mi, 256 
Giang Yo, 438 
Gin Gee Niu Ro Tong, 87 
Ginger 
Beef Tea, 87 
with Cabbage, 87 
with Sprouts, 87 
Beef with, 351 
Juice Eggplant, 389 
Oil, 438 
Pigs’ Feet, 332 
Spring, Stir-fried Duck with, 
276 


Ginkgo Nuts, Chicken Cubes 
Stir-fried with, 238 
Glazed Shrimp, 178 
Glutinous Rice 
Chicken Rolls, 418, 419 
Pork Balls with (Pearl Balls), 


324 

Stuffing, Boiled Chicken with 
Pork and, 222 

with Diced Chinese Sausage, 


419 
Gno Tsao Tsu Ro, 304 
Go Ba, 421 
Go Ba Soup, Mushroom, 91 
Go Li Gai Yoke, 353 
Go Sao Gih Yu, 156 
Go Sao Ti Pong, 336 
Go Sao Ya Tze, 268 
Go Sao Yu, 155 
Go Te, 68 
Go Tsup Ngo Yoke, 356 
Golden 
Crab Patties, 197 
Egg with Meat Concentrate, 
138 
Fish Rolls, 162 
with Spinach, 163 
Ham Rolls, 339 
Puff "i Sweet Bean Paste, 
6 
Shrimp 
and Pork Rolls, 163 
Patties, 188 
Toast, 76 
Strips with Pressed Bean 
Curd, 313 
Thread Fu Yong, 132 
Golden Coin 
Egg, 139 
Shrimp, 186 
Gong Yu Chee Ju Gyok Tong, 112 
Gook Yu, 144 
Gow Li Dow Sa, 69 
Grapes 
Soy Sauce Duck with (One 
Duck, Two Flavors), 274 
Gravy 
Brown, 435 
Ma Yo Jiang Tze, 437 
Sesame Oil, 437 
Si Yow Nung Tsup, 435 
Thick, Noodles in, 410 
Green Beans 
Stir-fried 
with Fermented Bean Cake, 
391 


with Garlic, 391 
with Almonds, 376 
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Green Peas. See Peas, Green 


Green Peppers. See Peppers, 
Green 

Greens, Mustard. See Mustard 
Greens 

Grilled 


Chicken with Oyster Sauce, 
347 


Steak with Oyster Sauce, 347 
Ground Pepper, 4 
Gu Lau Yoke, 306 
Guan Jien Yu, 146 
Gum Chien Hai, 197 


H 


Ha Tao So, 461 
Ha Tzee Lung Ha Joing, 191 
Ha Won Ton, 64 
Ha Yoke Fo Twei To Si, 77 
Haddock Flakes, Stir-fried, 166 
Hai Pa Hung Lo Ba, 198 
Hai Shu Mai, 78 
Hai Sun Sao, 215 
Hai Yoke Dow Fu Gahn, 434 
Hai Yoke Fu Yong Don, 133 
Hai Yoke Suk Mai Gung, 196 
Hai Yoke Tsao Don, 196 
Hai Yung Shok Mai Gung, 116 
Hair Seaweed, Duck with, 278 
Hairy Melon 

and Pork Soup, 108 

Soup, 97 

Stuffed, 394 
Ham. See Pork 
Ham Don Yoke Bang Tsing Lung 

Ha, 193 

Ham Goh, 85 
Ham So Fa Sun, 406 
Ham Tsoi Dow Fu, 422 
Ham Yu Tsen Yoke Bang, 291 
Han Yen Dow Fu Bo Lo, 455 
Happy Smile New Year Cake, 466 
Har Gow, 75, 182 
Har Lo Mein, 190 
Har Shu Mai, 79 
Har Yen Dow Fu, 431 
Har Yoke Yuan Ju Bok Tsoi, 325 
Har Yuan Tong, 111 
Har Yung Ju Hung Lo Ba, 385 
Heavy Sauce 

Sea Сит Bean Сига in, 

2 

Shrimp Lima Bean in, 184 
Heh Bai Dow Fu, 425 
Heh Tao Buo Gee Ding, 264 
Heh Tao Gee Ding, 264 
Heh Tao Shiao Niu Ro Ding, 374 
Heh Tao Yao Hwa, 331 
Hem Don Tseng Ju Yoke, 291 
Heong Chong Tsing Gai, 254 
Heong Jiao Bang, 459 
Heong Tsong Noh Mai, 419 
Hey Bai Dow Sha, 456 
Ho Gee Shiao Tong Bao, 70 
Ho Go, 298 
Ho Lan Dow Tsao Gai Yoke, 255 
Ho Twei Ban Yang Tsai, 449 
Ho Twei Don Chuen, 339 
Ho Twei Tsao Fan, 336 
Ho Twei Tsen Dung Gwa, 338 
Ho Yo Gai Fan, 257 
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Ho Yow Ba Gup, 287 

Ho Yow Bao Yu, 143 

Ho Yow Cha Shiu Dow Fu, 304 
Ho Yow Don Bao Ju Yoke, 130 
Ho Yow Gai, 234 

Ho Yow Gai Yik, 248 

Ho Yow Har Kew, 186 

Ho Yow Shiu Gai, 347 

Ho Yow Shiu Ngo Pa, 347 

Ho Yow Tsao Ngo Yoke, 342 

Ho Yow Yu Yuen, 162 

Ho Yu Cha Shu Bao, 80 

Ho Yu Fung Gon, 251 

Ho Yu Ngo Yoke Bang, 355 

Hoi Git Pi Dan, 447 

Hoi How Sieu, 466 

Hoi Shien Jiong Gai, 228 

Hoisin Jiang Gee Tse Pong, 248 
Hoisin Jiong Siu Pai Gwut, 321 
Hoisin Sauce. See Sauce 

Hoisin Tou Yen Gai, 266 

Hom Har Tsing Ju Yoke, 292 
ноте е Beef Concentrate, 


Honey Walnuts, 458 
Hong Yen Dan Ta, 456, 464 
Hot 
Oil 
Sauce, 437 
Squab in, 286 
Pepper, Chicken with, 230 
Pickled Pigs’ Feet, 333 
Savory Sauce, 438 
Sesame Oil Sauce, 437 
Spiced Fresh Ham, 337 
Spicy Bean Sprout Salad, 447 
Sweet Sauce Chicken, 236 
Hot and Sour 
Celery Cabbage, 384 
Fish with Soup, 120 
Soup, 117, 118 
Bean Curd, 89 
Family Style, 119 
Squid in, 119 
Hot a Spiced Fish, Steamed, 


Hot and Spicy Chicken, 230 
How Yo Ban Mein, 411 
How Yo Dow Fu, 423, 424 
How Yo Tien Gee, 172 
How Yo Yang Twei, 367 
How Yo Yo Fu, 202 
How Yu Shiao Niu Pai, 373 
How Yu Shiao Niu Ro, 373 
Hu Lo Bo Ro Bao, 71 
Hua Chiao Fun, 443 
Huang Gwa Gee Pien Tong, 100 
Huang Gwa Ro Pien Tong, 101 
Huk Dow Tsup, 436 
Hundred-Year-Old 
Egg Salad, 447 
Eggs 
Fried, 140 
Preserved, 139, 140 
Hung La Yo, 437 
Hung Lo Bo Hung Sao Niu Ro, 
343 


Hung Lo Bo Ro Bao, 71 
Hung Mun Sun, 376 
Hung Pa Hai Sun, 213 
Hung Sao Bao Pien, 141 


Hung Sao Bing Tang Ti Pong, 
335 


Hung Sao Chieh Tze, 388 

Hung Sao Dow Fu Yu, 157 
Hung Sao Gee, 221 

Hung Sao Hai Sun, 214 

Hung Sae Hwang Do Ya, 376 
Hung Sao Li-Tze Gee, 267 
Hung Sao Li Yu Dow Fu Pi, 158 
Hung Sao Ngo Yoke Fun See, 342 
Hung Sao Niu Ro, 343 

Hung Sao Niu Seh To, 363 
Hung Sao Niu Wei, 362 

Hung Sao Pai Gu, 316 

Hung Sao Tsu Du, 332 

Hung Sao Tsu Pai Dow Fu, 315 
Hung Sao Tsu Suh, 334 

Hung Sao Wu Siang Ro, 337 
Hung Sao Wu Yu, 157 

Hung Sao Ya, 272 

Hung Sao Yang Ro, 368 

Hung Sao Yang Yu, 397 

Hung Sao Yu, 153 

Hung Shia Tien Lo, 208 

Hung Shiu Hoi Sum, 213 

Hung Shiu Ju Giok, 333 

Hung Shu Ju Yoke, 294 

Hung Shu Tiem Jook, 424 
Hung-shu, 19-20 

Hung Siu Dow Fu Hoi Sen, 215 
Hung Siu Op, 272 

Hung Sow Li Tze Bai Tsai, 382 
Hung Tseng Go, 459 

Hung Tong Tong Yuen, 84 
Hung Tsup Don, 135 

Hung Ya, 437 

Hwa Jwen, 72 

Hwa Sun Bing, 460 

Hwa Sun Gee Ding, 265 

Hwa Sun Jiang Tong Yuen, 84 
Hwa Sun Jiang Yaw Pien, 332 
Hwa Sun Mi Dow Fu Gahn, 454 
Hwa Sun Yo Ching Jio, 438 
Hwa Tsai Tsen Gee, 258 

Hwang Gwa Bong Bong Gee, 235 
Hwang Gwa Gee Tza Tong, 100 
Hwang Gwa Ro Pien, 301 

Hwang Gwa Tsu Ro Tong, 108 
Hwei Gwo Ro, 293 


| Er San Lo Han Chai, 383 
| Gee San Wei, 238 
ingredients 
Chinese, Nutrition Guide for, 


dried, use of, 14 
guide to, 22-46 
Instant Dishes, 467-469 

Abalone, 467 

Vegetarian, 467 
Almond Cookies, 468 
availability of, 467 
Bamboo Shoots 

Braised, 467 

Tips, 467 
Bean, Black, Salted, 468 
Bean Cake, Fermented, 468 
Bean Curd 

Cake, 467 

Cheese, Red, 468 


Pressed, 467 
Boston Fruit Jelly, Sweet, 468 
Cabbage, Preserved, 467 
Candy, Sesame Seed, 469 
Chicken, Roast, 467 
Chop Suey, Vegetarian, 467 
Cookies 

Almond, 468 

Fortune, 468 

Rice, 468 
Cucumber 

Preserved Sweet, 467 

Salted, 467 

Sweet, in Soy Sauce, 467 
Curry, 468 
роса Roast, 467 


ish 
Gravy, 468 
Smoked, 467 
Fortune Cookies, 468 
Fruit 
Mixed Preserved, 469 
Peels, Crystallized, 469 
Preserved Dried Slices, 469 
Fruit Jelly, Boston, Sweet, 468 
Ginger 
Candied, Crystallized, 468 
Minced, 468 
Preserved, 467 
Red, 467 
Ham, Vegetarian, 468 
Kumquats 
Crystallized, 469 
Preserved in Ginger Syrup, 
469 


Litchis 
Canned, 469 
Dried, 469 
Fresh, 469 
Longans 
Canned, 469 
Dried, 469 


Preserved, 469 
Loquats, 469 
Mustard, Hot, 468 
Mustard Greens, Pickled in the 
Barrel, 468 
Noodles, Cellophane, 468 
Oil 
Peanut, Smoking Hot, 468 
Sesame, 468 
Onions, Pickled, 468 
Pakut (Fish or Shrimp), 468 
Peanut Oil, Smoking Hot, 468 
Pork, Roast, 468 
Radish, Pickled White, 468 
Rice, Sweet Flavored, 468 
Rice Cookies, 468 
Scallions, 468 
Pickled, 468 
Sesame Oil, 468 
Sesame Seed Candy, 469 
Shrimp Chips 
Fried, 468 
Unfried, 468 
Steak, Vegetarian, Deluxe, 468 
Vegetables 
Braised Mixed, 468 
Pickled Chinese, 468 
Vegetarian 
Abalone, 467 
Chop Suey, 467 


Ham, 468 
Steak Deluxe, 468 
Watermelon Seeds, 469 
Won Tons, Fresh, 468 
Instant Noodle Lunch, 411 


J 


Ja Li Niu Ro, 352 
Jade Green Meat Ding, 289 
Jade on Snow Salad, 453 
Jao Tze, 68 

Fried, 68 

Wrapping for, 67 
Jao Tze Pei, 67 
Jee Tsoi Tong, 114 
Jellied Pigs’ Knuckles, 334 
Jellyfish and Cucumber Salad, 

453 

Jia Sang Don Mein, 408 
Jia Shang Niu Ro Sung, 353 
Jia Shiang Hung Sao Ro, 294 
Jia Shiang Yu, 148 
Jia Siang Hung Sao Ro, 294 
Jia Ting Peking Ya, 269 
Jiang Bao Gee, 232 
Jiang Bao Gee Ding, 237 
Jiang Bao Niu Ro Mein, 340 
Jiang Bao Ro Ding, 236 
Jiang Bao Shiao Niu Ro, 372 
Jiang Bao Tsu Ro Mein, 409 
Jiang Gee, 231 
Jiang Gwa Tsen Tsu Ro, 295 
Jiang Ro, 312 
Jiang Sih Niu Ro, 351 
Jiang Tze Chieh Tze, 389 
erm Niu Ro Bai Tsai Tong, 


Jiang Tze Niu Ro Tong, 87 

Jiang Yah, 275 

Jiang Yo Dow Fu, 423, 424 

Jiang Yo Gee, 232, 238 

Jiang Yo Sao Gee, 226 

Jiang Yo Sao Niu Pa, 226 

Jiang Yo Sao Ro, 226, 314 

Jiang Yo Sao Yah, 281 

Jiang Yo Sao Yang Pai, 367 

Jiang Yo Yah, 274 

Jiao Cheh Niu Ro, 349 

Jiao Chieh Shiao Niu Ro Pien, 
372 


Jiao Yen, 443 

Jiao Yen Pai Gu, 317 
Jiao Yen Ro Pien, 312 
Jiao Yen Sha, 76 

Jien Bien Yu Pien, 167 
Jien Cheh Bing, 388 
Jien Dan Tsu Pai, 314 
Jien Ga Li Chio, 207 
Jien Har Bang, 188 
Jien Ngo Bang, 73 
Jien Pai Gwut, 320 
Jien Sa Tsan Yu, 167 
Jien Tsu Ro Bing, 327 
Jien Yu, 146 

Jien Yu Bing, 164 
Jien Yu Chio, 164 
Jien Yu Tze, 168 

Jien Yu Wei, 167, 212 
Jin Tsen Gee, 234 
Jing Bao Yang Ro Pien, 365 
Jing Go Bai Tsai, 180 


Jing Jiu Ning Erh, 457 

Jing Jiu Sue Won Ton, 64 
Jing Sih Fu Yong, 132 

Jing Sih Tsao Don, 205 

Jing Tsen Don Bing, 139 
Jing Tsien Sha Bing, 186 

Jiu Tzao Gee, 221 

Jiu Tzow Ya, 276 

Jook, 123 

Ju Gyok Fa Sun Tong, 113 

Ju Gyok Tiem Jook Tong, 113 
Ju Mei Fa Sun Tong, 113 

Ju Yoke Jook, 126 

Ju Yoke Yuan Ju Shiu Tsoi, 324 
jum, 21 

Jumbo Shrimp, Braised, 173 
Jwei Gee, 233 


K 


Ka Li Ngo Yoke Tong, 95 
Kai Yang Niu Pa, 77 
Kam Tsein Mein Bao Har, 76 
Kao Don, 137 
Kao Fo Gai, 287 
Kao Ya, 268 
Kao Yu, 156 
Ke Tsup Gai, 226 
Keh Tsup Har, 182 
Kidney 
Salad, 450 
Shrimp and, Stir-fried, 18] 
Kieh Tsup Ngo Yoke, 346 
King Crab Meat Egg Fu Yong, 195 
King Crab Salad, 453 
Kohlrabi 
Beef, Stir-fried, with, 302, 359 
Chicken, Stir-fried, with, 359 
Lamb, Stir-fried, with, 359 


Pickles, 392 
Pork, Stir-fried, with, 301 
Preserved 

and Fried Cellophane 


Noodles, Beef with, 360 
Beef with, 359 
Pork with, 326 
Salad, 445 
Soup, with Pork, 93 
Soup, with Sliced Chicken, 


93 

with Shredded Pork, 299 
Kong Yu Chi Ju Bok Tsoi, 325 
Kong Yu Ju Tsoi Fa Tong, 112 
kow, 21 
Kow, Fish, 154 
Kow Cheh Tze, 387 
Kow Ngo Pai, 345 
Kow Tsung Shiang Niu Ro, 352 
Kow Yang Ro, 366 
Kow Yu Pien, 165 
Kun Tsoi Bun Gum Chong Yu, 452 
Kung Bao Gee Ding, 257, 265 
Kwangtung Chao Mi Fun, 420 
Kwangtung La Tsoi, 396 
каш Leung Bon La Tsoi, 


Kwei Fei Gee, 247 
L 


La Bai Tsai, 384, 444 
La Dow Ban Jiang Yu, 150 


La-ee-tzee Gai Kew, 267 
La-ee-tzee Op, 280 
La-ee-tzee Yoke Kew, 307 
La Fu Jiang, 438, 439, 440 
La Gee Sih, 230 ‘ 
La Jiao Tsao San Sih, 313 
La Jiong Dow Fu, 426 
La Jiong Dow Fu Ju Yoke, 426 
La Jiu Yiang Ngo Yoke, 327 
La Ma Yo, 437 
La Tze Ding, 244 
La Tze Gee, 229 
La Tze Shiao Niu Ro Ding, 372 
Lamb, 365-369 
Bao Tze, 82 
Barbecued, 367 
Mongolian, 366 
Chafing Dish (Fondue), 369 
Chop Cucumber Soup, 107 
Chung Bao Yang Ro, 366 
Curried, 353 
Dowager's Favorite, The, or 
Sweet Like Honey, 366 
(Fondue), Lamb Chafing Dish, 


369 
Ga Li Yang Yoke, 353 
Gelatin, Mutton, 365 
How Yo Yang Twei, 367 
Hung Sao Yang Ro, 368 
Jiang Yo Sao Yang Pai, 367 
Jing Bao Yang Ro Pien, 365 
Kow Yang Ro, 366 
Leg of, 

Roast with Oyster Sauce, 
367 


Spiced, 367 
Mutton gelatin, 365 
Ro Si Tsao Da To Tsai, 359 
Sao Yang Ro, 368 
Shredded, with Vegetables, 
368 
Stew, 368 
Stir-fried 
(Szechuan), 365 
with Broccoli, 359 
with Kohlrabi, 359 
with Scallions, 366 
Sweet Like Honey, or, The 
Dowager’s Favorite, 366 
Ta Sih Mi, 366 
Tsao Yang Ro, 368 
Tsao Yang Ro Si, 368 
Wei Yang Ro, 367 
Woolly, 368 
Yang Gow, 365 
Yang Ro Dung, 365 
Yang Ro Gai Lan, 359 
Lap Tsong Tsing Ju Yoke, 295, 
328 


Lau Yin Dun Rieh, 296 
Leen Fa Tong, 111 
Lemon 
Baked Chicken, 224 
Chicken, 224 
Stir-fried Crab with, 196 
Lettuce 
and Red Bean Cake, 
3 


2 
and Scallions, Veal Cutlet with, 


370 
Chicken Breasts, Minced, on, 
243 


Pork, Stir-fried Minced, with 
Water Chestnuts and, 296 
Pork Egg Fu Yong with, 131 
Li Tze Dun Ya, 280 
Liang Ban Bo Tsai, 445 
Liang Ban Da Pong Sha, 453 
Liang Ban Dow Fu, 431 
Liang Ban Mein, 411 
Liang Ban Yao Pien, 450 
Liang Bun Dung Yong Tsoi, 448 
Liang Bun Sub Gum, 448 
Lien Ngo Toke Bang, 74 
Lima Bean, Shrimp, in Heavy 
Sauce, 184 
Lima Beans with Eggplant, 389 
Lion's Head, 308 
Litchi 
Chicken Cubes with Cherry, 
Pineapple and, 260 
Litchi Duck, 280 
Litchi Roast Duck Salad, 450 
Litchi Snowfall Chicken, 267 
Liver Soup, Watercress, 108 
Lo Bo Pai Gu Tong, 94 
Lo Bok Gow, 82 
Lo Han Chai, 404 
Lo Mein 
Chicken, 311 
Pork, 310, 311 
Shrimp, 190 
Steak, 190, 348 
Lo Mi Gai, 222 
Lobster 
and ee Corn Thick Soup, 


Batter for Frying, in Deep Fat, 
44 


2 
Fried in Batter, 443 
See also Seafood 
Lobster Cantonese, 191 
Lobster Casserole, 193 
Lobster in Brown Bean Sauce, 
192 
Lob t with Cellophane Noodles, 


Loh Dow Ya Tsao Ro Si, 300 
Longevity Nuts, 405 
Lotus Root 

Cakes, 73 

with Beef, 74 

Chips, 73 
Lotus Roots 

Beef, Stir-fried, with, 305 

Pork, Stir-fried, with, 304 
Lotus Soup, Floating, 111 
Lu Shun Bao Yu, 144 
Lu Shun Dow Fu Tong, 102 
Lu Sun Gee Tong, 100 
Lu Sun Tsu Ro, 299 
Lu Sun Tsu Ti, 309 
Lun Ban Bai Tsai Si, 383 
Lun Ban Dow Ya, 446, 447 
Lun Ban Fan Keh Har, 451 
Lun Ban Gee, 245 
Lun Ban Gee Se Mein, 414 
Lun Ban Gee Si Mein, 245 
Lun Ban Ho Twei Mein, 413 
Lun Ban Huang Gwa, 448 
Lun Ban Jiang Si Dow Ya, 446 
Lun Ban La Chiao Dow Ya, 446 
Lun Ban La-ee-tze Ya, 450 
Lun Ban Liang Tsai, 448 
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Lun Ban Lung Shu Tsai, 445 
Lun Ban Shiao Lo Bo, 444 

Lun Ban Tien Tsin Bai Tsai, 444 
Lun Ban Ya Tsai, 446 

lun-ban, 21 

Lun Dan Juan Shing Tsai, 383 
Lunar Landing, 296 

Lunch, Noodle, Instant, 411 
Lung Chwan Feng Yi Tong, 100 
Lung Ha Fun See, 192 

Lung Ha Jiong, 440 

Lung Jing Tsao Sha Ren, 182 
Lung Sha Yu Mi Gung, 116 
Lung Shu Yen Yuen, 106 


M 


Ma La Tze Gee, 230 
Ma Po Dow Fu, 433 
Ma Tai Har Gow, 75 
Ma Ti Tsen Tsu Ro, 295 
Ma Ш е. Don Tseng Ju Yoke, 
9 
Ma Tie Ngo Yoke Bang, 354 
Ma Yee Song Sue, 413 
Ma Yo Jiang Tze, 437 
Man To, 415 
Mandarin Orange Tea, 466 
Marinated Broccoli Stems, 378 
Meat 
Green Pepper, Sweet, Stuffed 
with, 396 
Minced, Eggplant, 
with, 389 
Sweet Green Pepper Stuffed 
with, 396 
use of, in Chinese cuisine, 


Steamed, 


Meat, Minced 
Snow-white, 243 
Ed Egg Custard with, 
38 


Meana Shrimp Soup, Tomato, 


Meatball Puffs with Sweet and 
Pungent Sauce, 325 
Meatball Soup 
Beef, 111 
Beef, and Cellophane Noodles, 
106 


with Chinese Celery Cab- 
bage, 106 
with Spinach, 106 

Celery Cabbage and, 95 

Cellophane Noodles and, 105 

Dragon Whiskers, 106 

Pork, 111 

Scallops, 112 

Shrimp, 111 

Meatballs 

Pearl, 324 

Sweet and Sour, Vegetarian, 
403 


with Vegetables, 324 
Meat Cakes 

Fried Pork, 327 
Meat Cakes, Water Chestnut. 

See Steamed Minced Pork 
with Water Chestnuts 

Meat Concentrate 

Bean Curd, 431 

Golden Egg with, 138 
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Meat Ding, Jade Green, 289 
Meat Go Ba (Patty), Sizzling 
Shrimp and, 188 
Meat Sauce, 439, 440 
Meats, Mixed 
Bean Curd, Shredded, with, 
432 


Mei Kwei Don Gow, 465 
Melon. See Bitter Melon; Hairy 
Melon; Winter Melon 
Melon, Shad with, 168 
Menu, Chinese, vi 
Menus, 470-480 
Banquets, 478-480 
Family Meals, 470-477 
Mi Ju Tsa, 466 
Mi Tong Lung Yien, 457 
Mi Tze Hu Tao, 458 
Mien Jing Tsao Er Dung, 402 
Mien Sie Jiong Lung Ha, 192 
Minced Chicken, Steamed Egg 
Custard with, 138 
Minced Chicken Breasts оп 
Lettuce, 243 
Minced Meat, Snow-white, 243 
Minced Meat, Steamed Egg Cus- 
tard with, 138 
Mincing, 12 
Ming Sun Kwoh, 405 
Mixed Vegetable Salad, 448 
Mixing, Cold, 21 
Mo Er Ching Do Yu Pien, 164 
Mo Gwa Ju Yoke Tong, 108 
Mo Gwa Tong, 97 
Mo Shu Ro, 136 
Mong Yow Ha Guen, 66 
Mongolian Barbecued Beef, 366 
Mongolian Barbecued Lamb, 366 
Mun Keh, 387 
Mun Yu Tse, 209, 210 


Mushroom 
and Bamboo Shoot Soup, 
Chicken, 101 


and Chicken Casserole, 259 
Bao, Pork, 72 
Cornish Hen, Steamed, 284 
Creamed Chicken, 225 
Go Ba Soup, 91 
Omelet, Simple, 128 
Rice, Chicken, 256 
with Oyster Sauce, 257 
Sauce, Sea Cucumber in, 215 
Shu Mai, 82 
Soup, Velvet, 90 
Stuffed, Sandwich, 394 
Mushrooms 
American, Cauliflower with, 
377 
and Bamboo Shoots 
Abalone with, 142 
Broccoli with, 377 
Pork Butt Stewed with, 309 
Vegetarian Steak with, 402 
Beef, Fresh, with, 360 
Black 
Abalone Soup with, 115 
and Cloud Ears, Stir-fried 
Eggs with Pork, 136 
Bean Curd with, 423 
Beef, Stir-fried, with, 341 
Broccoli with, 377, 378 
Cabbage Heart with, 378 


Cabbage with, 378 
Calf Brain with, 375 
Cauliflower with, 386 
Chicken 
Breasts, Steamed, with Rice 
Flour and, 242 
Red-cooked, with, 258 
Pork 
Butt, Stewed with, and 
Bamboo Shoots, 309 
Red-cooked, with Bamboo 
Shoots and, 294 
Sea Cucumber, Stir-fried, and, 
216 
Shrimp, Stir-fried, with, 177 
Steamed, 394 
Vegetarian Steak with, and 
Bamboo Shoots, 402 
with Bamboo Shoots, 395 
us Celery Cabbage with, 


Mustard Green 
Pickle Salad, 447 
Pickles, 396 
Mustard Green Soup 
and Bean Curd, 90 
and Bean Curd Beef, Nutri- 
tious, Economical, 104 
Bean Curd with, 422 
Mustard Greens 
and Pork Soup, 108 
Beef, Stir-fried, with, 342 
Pickled, Squid with, 204 
Pork, Stir-fried, with, 303 
Preserved, Oyster Soup, 115 
Tossed, Preserved, 396 
with Pork Sauce, 395 
Mustard Greens, Pickled 
Bean Curd with, 422 
Mutton Gelatin, 365 
Mwei Jiong Gai, 261 
Mwei Jiong Yoke, 308 


N 


Nai Yo Dung Gu Gee, 225 

Nai Yow Gai, 218 

Nam Yu Cha Shu Bao, 80 
Nam Yu Fa Sun, 405 

Nam Yu Ju Gyok, 336 

Nam Yu Mun Mook Yu, 203 
Nam Yu Ngo Yoke, 353 

Nam Yu Tsu Ro, 297 

Nan Gwa Niu Ro, 344 

Nan Gwa Pai Gu, 319 
Nanking Bean Curd, 428 
Nanking Dow Fu, 428 

New Year Cake, 85 

New Year’s Dumplings, 84, 85 
Ng Heong Gai, 231 

Ng Hiong Fa Sun, 406 

Ngo Bing, 73 

Ngo Pa Kew, 344 

Ngo Pa Tsup, 440 

Ngo Yoke Bang, 355 

Ngo Yoke Chao Mi Fun, 421 
Ngo Yoke Fun Goh, 78 

Ngo Yoke Jook, 126 

Ngo Yoke Lo Mein, 190, 348 
Ngo Yoke Yuan Tong, 111 

Ngo Yoke Yuang Hien, 208 
Ngo Yoke Yuen Bo Tsoi Tong, 106 


Ngo LM Yuen Fun See Tong, 
Ngo n Yuen Shiu Tsoi Tong, 


Ning Er Tsao Tsu Gahn, 329 
Ning Mong Pi Tsao Hai, 196 
be Лс Bun Gum Chong Yu, 


Ning Mung Gai, 224 
Ning Mung Gook Gai, 224 
Nio Ro Dung Gu, 341 
Niu Nao Tsao Gee Don, 136 
Niu Ro Bai Tsai, 359, 360 
Niu Ro Ching Do, 342, 355 
Niu Ro Dung Sun, 342 
Niu Ro Fan Chieh, 361 
Niu Ro Gai Lan, 358 
Niu Ro Gai Tsai Dow Fu Tong, 
104 
Niu Ro Gno Bing, 74 
Niu Ro Hwa Tsai, 342 
Niu Ro Loh Do Ya, 357 
Niu Ro Sheh Do, 342 
Niu Ro Tsao Ching Tsai, 349 
Niu Ro Tsao Fan, 351 
Niu Ro Tsao Fan Chieh, 341, 362 
Niu Ro Tsen Dow Fu, 356 
Niu Ro Tong Bao, 69 
Niu Ro Tza Tsai, 359 
Niu Ro Tza Tsai Fun See, 360 
Niu Ro Ya Tsai, 341 
Niu Ro Yang Tsung, 342 
No Mai Ju Yoke Gai, 222 
Noh Mai Gai Guen, 418, 419 
Noodle Salad, 411 
Noodles 
and Brown Bean Sauce, Beef 
with, 340 
Chicken, Shredded, 412 
Chinese use of, 407 
hints on preparation of, 407 
types of, 407 
Cold Savory 
with Chicken, 245, 414 
with Ham, 413 
Egg, 407 
Simple, 408 
Fragrant, 408 
Fried 
Sweet and Sour, 410 
with Shredded Meat Soup, 
122 
Ham Shredded, 411 
in Chicken Soup, 98 
in Thick Gravy, 410 
Lunch, Instant, 411 
Oyster Sauce, 411 
Plain, Stir-fried, 408 
Shredded 
Chicken, 412 
Ham, 411 
Turkey, 412 
Simple Savory Chicken with, 


260 
Soup, Pork, 109 
Stir-fried 
Plain, 408 
with Smoking Peanut Oil, 
4 


09 
Sweet and Sour Fried, 410 
with Pork 


and Brown Bean Sauce, 
409 


and Salted Brown Bean 
Sauce, 409 
See also Cellophane Noodles 
Nung Tong Mein, 410 
Nutrition Guide for Chinese In- 
gredients, 481—483 
Nutritious, | Economical 
Broth, 87 
Nutritious, Economical Mustard 
Green and Bean Curd Beef 
Soup, 104 
Nuts, 405-406 
Almond 
Beer Sauce, Pork with, 292 
Duck, 279 
Almonds 
Asparagus with, 376 


Beef 


Chicken, Red and White, 
with, 266 
Green Beans with, 376 
Cashews 


Chicken Breast with, 266 
Cookies, 460 
Chestnuts 
Braised with Celery Cab- 
bage, 382 
Chicken, Stewed, with, 267 
Duck, Stewed, with, 267 
Pork, Red-cooked, with, 294 
Ginkgo, Chicken Cubes Stir- 
fried with, 238 
Ham So Fa Sun, 406 
Longevity, 405 
Ming Sun Kwoh, 405 
Nam Yu Fa Sun, 405 
Ng Hiong Fa Sun, 406 
Peanuts 
Chicken 
Breast with, 266 
Breasts with, 265 
Diced with, 265 
Cooked with Red Bean Curd 
Cheese, 405 
Roast, 406 
Fragrant, 406 
with Onion and Garlic, Fried, 
406 


Tza Heh Tao, 405 | 
Walnut Chicken Ding, Diced, 


264 

Walnuts 

Chicken,  Stir-fried, with, 
264 

Fried, 405 

Kidneys,  Stir-fried, with, 
331 


Water Chestnut 
Fun Goh Beef and, 78 
Meat Cakes, 295 

Water Chestnuts 
and Chinese Pork Sausage, 


Steamed Minced Pork 
with, 295 
and Salt Egg, Pork Steamed 
with, 291 
and Salted Duck Egg, 
Steamed Minced Pork 
with, 295 


Chinese Pork Sausage, 
Steamed, with Minced 
Pork and, 328 
Pork 


Steamed Minced with, 


Stir-fried Minced with, 
and Lettuce Leaves, 


9 
Shrimp Dumplings with, 182 
Shrimp with, 182 
Yow Tza Fa Sun, 406 
Ny Yow Tsup, 435 
Nye Yao Bo Tsai, 400 
Nye Yow Box Tsoi Sum, 379 
Nye Yow Shu Tsoi, 381 
Nying Ya Ro Si, 300 


0 


Oil, Ginger, 438 
Oil, Hot 
Squab in, 286 
oils, use of, 14-15 
omelets, general 
about, 128 
For Recipes see Egg(s) 
One Chicken: Three Flavors, 238 
One Duck, Two Flavors 
(Soy a Duck with Grapes), 
4 
(Soy Sauce Duck with Pine- 
apple Rings), 274 
One-Minute Bean Sprouts, 377 
One-Two-Three Vegetarian Dish, 
383 
Onion 
and Cellophane Noodles, Pork 
Chops with, 315 
and Garlic, Peanuts Fried with, 
406 


information 


and Noodles, Pork Chops with, 
315 


Beef with Tomatoes and, 362 
Spareribs, 317 
Onions 
Beef 
Liver, Savory, with, 363 
Stir-fried with, 342 
Brown, Beef Shank with, 361 
Pork 
Chop with, 315 
Stir-fried, with, 303 
Steak with, 345 
Op Sun Tong, 102 
Op Tsup, 441 
Orange Peel, Duck, 
with, 269 
Oxtail Stew, 362 
Oyster Sauce. See Sauce 
Oysters. See Shellfish 


P 


Pagoda Cake, 466 

Pai Gu Dow Ya Tong, 112 

Pai Gu Hwang Gwa Tong, 110 
Pai Gu Lung Tsai Tong, 102 

Pai Gu Mun Yu, 156 

Pai Gwut Lo Bo Tong, 94 

Pai Gwut Shiu Dung Dow Fu, 320 
Pai Gwut Shiu Fun See, 321 


Roasted 


Pai Gwut Shiu Tiem Jook, 321 
Pancake, Fluffy Chicken, 244 
Pancakes, 414 
Bo Bing, 414 
Chung Yo Bing, 414 - 
Scallion, 414 
Pao Gai Lan, 378 
Paper-wrapped 
Beef, 350 
Chicken, 236 
Pork, 290 
Steak, 346 
Veal Cutlet, 375 
Peach Fruit Pudding, 459 
Peanut and Pressed Bean Curd 
Cake Salad, 454 
Peanut Butter 
Bean Curd Tossed with, 431 
Duck with, and Pineapple, 280 
Roast Pork Bao, 72 
Peanut Butter Sauce 
Kidney in, 332 
Peanut Cookies, 460 
Peanut Oil, Smoking, Stir-fried 
Noodles with, 409 
Peanut Oil Dip Pepper, 438 
Peanut Soup 
Pigs' Feet with, 113 
Pork Tail, 113 
Peanuts. See Nuts 
Pearl Meatballs, 324 


eas 
and Cloud Ears, Pork Liver 
with, 329 
Chicken Velvet and, 241 
Flounder Fillet with Wood Ears 
and, 164 
Frozen 
Frogs' Legs with, 172 
Shrimp, Stir-fried, with, 175 


reen 

Beef, Stir-fried, with, 342 
Shrimp, Stir-fried, with, 177 
Mushrooms and Peppers, Stir- 
frieg Steak with Carrots, 


Snow 
Beef, Stir-fried, with, 342 
Chicken with, 255 
Pork, Stir-fried, with, 302 
Stir-fried, 399 
with Ground Beef, 355 
Peel. See Orange; Tangerine 
Peking 
Crispy Duck, 368 
Custard, 137 
Flower Roll, 72 
Fried Chicken, 217, 218 
Fried Fish, 146 
Jelled Chicken, 244, 245 
Pickles, 384 
Roast Duck, 269 
Salad, 445 
Smoke Roll, 328 
Peking cuisine, 3—4 
Pepper 
Chicken, Diced, with, 258 
Fish, Fried, with Sweet and 
Sour Sauce and, 153 
Green, Sweet, Stuffed with 
Meat, 396 
Hot, Chicken with, 230 


G 


Steak, 346 
Steak, Broiled, with, 345 
Veal Steak, 371 
Pepper, Ground, 443 
Peppers 
Beef Stuffed, 356 
Pork Stuffed, 327 
Steak, Stir-fried, with Carrots, 
Peas, Mushrooms and, 
349 
Veal Cutlet, Stir-fried, with 
Tomato and, 372 
Peppers, Green 
Beef, Stir-fried, with, 341 
Chicken Cubes with, 257 
Pork, Stir-fried, with, 303 
Squid with, 201 
Steak, Stir-fried with, and 
Tomatoes, 349 
Peppers, Hot 
Veal Cutlet, Diced, with, 372 
Phoenix Tail Shrimp, 189 
Pi Don, 139, 140 
Pi Pa Sing Jen Dow Fu, 456 
Pickerel Broiled in Foil, 156 
Pickled 
Ginger Duck, 271 
Pigs' Feet, 333 
Pickles 
Kohlrabi, 392 
Mustard Green, 396 
Peking, 384 
Szechuan, 385 
Pieh La (Liang Ban Da To Tsai), 
445 


Pigs' Feet. See Pork 
Pigs’ Knuckles. See Pork 
Pineapple 
Cherry Pudding, 459 
Chicken, 261 
Chicken Delight, 262 
Duck, 275 
Duck with Peanut Butter and, 
280 
Pork, 308 
Rings 
Soy Sauce Duck with (One 
Duck, Two Flavors), 274 
Steak, 345 
Sweet and Sour Scallops with, 
206 


Pineapple, Cherries, and Litchis, 

Almond Bean Curd with, 455 
Pineapple and Litchi 

la Cubes with Cherry, 


Ping On Dun Rieh Tong, 122 
Plain 
Egg Fu Yong, 130 
Fish Sauce, 440 
Fried Rice, 417 
Plum Sauce 
Chicken in, 260, 261 
Pork in, 308 
poaching, 21 
Pong Shia Tsao Don, 129 
Pork 
and Glutinous Rice Stuffing, 
Boiled Chicken with, 222 
and Salted Brown Bean Sauce, 
Noodles with, 409 


and Salted Egg, Savory 
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Steamed Lobster with, 
193 


and Turnip Soup, 109 
Ba Wun Ju Son, 333 
Bai Chieh Ro, 288 
Balls 
Steamed, 323 
with Glutinous Rice (Pearl 
Balls), 324 
Barbecued, 226, 314 
Batter for Frying, in Deep Fat, 
442 


Bean Curd, with Preserved 
jos Bean Chili Sauce, 


Bean Curd with, Steamed, 427 

Bean Sprouts, Stir-fried, with, 
300 

Black Mushrooms, and Cloud 
A Stir-fried Eggs with, 


Bo Lo Yoke, 308 

Bo Tsai Ti Pong, 338 

Braised Sea Cucumber with, 
4 


Butt, with Mushrooms and 
Bamboo Shoots, Stewed, 
309 

Carrot Bao, 71 

Cha Shu, 298 

Cha Shu Bok Tsoi, 297 

io Dish (or Fire Pot), 


Chai Shu Fu Yong Don, 131 
Chinese Pork Sausage, 
Steamed, with Minced 
Pork and Water Chest- 
nuts, 295 
Chinese Sausage, 
with Rice, 327 
Chinese use of, 1 
Ching Tsen Pai Gu, 318 
Chop, with Onions, 315 
Chops 
Spicy, 314 
Simple, 314 
Steamed, with Rice Flour, 
316 
Stuffed, 316 
yt Bear Curd, Red-cooked, 


Steamed, 


with Cucumber Soup, 101 
with Onion and Cellophane 
Noodles, 315 
with Onion and Noodles, 315 
Chu Ro Tsao Ching Jiao, 303 
Chuen Jien, 328 
Concentrate, 313 
Cubes, Sweet and Sour, 306 
Da To Tsai Tsao Ro Si, 301 
Ding, Meat, Jade Green, 289 
Double-cooked, with Brown 
Bean Sauce, 293 
Dow Si Pai Gwut, 320 
Dow Si Shui Pai Gwut, 317 
Dung Sun Pai Gu, 318 
Dung Tee, 334 
Egg Fu Yong, 131, 132 
with Lettuce, 131 
Er Dung Ro Pien, 288 
Fan Cheh Ro Pien, 300 
Fei Chwee Yoke Ding, 289 
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Fei Tsuei Ro Ding, 289 

Fire Pot (or Chafing Dish), 298 
Fresh Ham, See Ham, Fresh 
Fried, in Batter, 443 

Fu Gwa Mun Pai Gwut, 323 
Fu Gwa Yoke Si, 305 

Fu Yu Tsing Ju Yoke, 292 

Fun Tsen Pai Go, 319 

Fun Tsen Tsu Pai, 316 

Fun Tse Woo Siang Pai Gu, 


Ginger Pigs’ Feet, 332 

Gno Tsao Tsu Ro, 304 

Go Sao Ti Pong, 336 

Golden Strips with Pressed 
Bean Curd, 313 

ey Lau Yoke, 306 


am 
and Bamboo Shoots 
ет Steamed, with, 


and Chicken, Braised Sea 
Cucumber Red-cooked 
with, 214 

and Melon Patty Soup, 110 

Bean Curd with Chicken 
and Shredded, 432 

Cooked, in Fried Rice, 336 

Egg Fu Yong, 132 

Noodles, Cold Savory, with, 
413 

oe Dried Bean Curd, 


42 
Virginia, with Chicken 
Breasts, 339 
Ham, Fresh 
Fried, 336 
Hot Spiced, 337 
Picnic, Spiced, 337 
with Hard-cooking Eggs, 
y 


33 
Red-cooked, 335 
Ham Yu Tsen Yoke Bang, 291 
Har ава Yuan Ju Вок Tsai, 


Heh Tao Yao Hwa, 331 

Hem Don Tseng Ju Yoke, 291 
Ho Go, 298 

Ho Twei Don Chuen, 339 

Ho Twei Tsao Fan, 336 

Ho Twei Tsen Dung Gwa, 338 
Ho Yow Cha Shiu Dow Fu, 304 
Hock, ae with Asparagus, 


Hoisin Jiong Siu Pai Gwut, 321 
Hom Har Tsing Ju Yoke, 292 
Hung Sao Pai Gu, 316 

Hung Sao Tsu Du, 332 
Hung Sao Tsu Pai Dow Fu, 315 
Hung Sao Tsu Suh, 334 
Hung Sao Wu Siang Ro, 337 
Hung Shiu Ju Giok, 333 
Hung Shu Ju Yoke, 294 
ae Bing Tang Ti Pong, 


Hwa Sun Jiang Yow Pien, 332 
Hwang Gwa Ro Pien, 301 
Hwei Gwo Ro, 293 

in Plum Sauce, 308 

Jia Shiang Hung Sao Ro, 294 
Jia Siang Hung Sao Ro, 294 
Jiang Gwa Tsen Tsu Ro, 295 


Jiang Ro, 312 

Jiang Yo Sao Ro, 314 

Jiao Yen Pai Gu, 317 

Jiao Yen Ro Pien, 312 

Jien Dan Tsu Pai, 314 

Jien Pai Gwut, 320 

Jien Tsu Ro Bing, 327 

Ju ie Yuan Ju Shiu Tsoi, 


Kidney 
in Peanut Butter Sauce, 332 
Stir-fried, 331 
with Walnuts, Stir-fried, 331 
Yu Siang, 320 
Kong Yu Chi Ju Bok Tsoi, 325 
La Jiao Tsao San Sih, 313 
La Jiu Yiang Ngo Yoke, 327 
La-ee-tzee Yoke Kew, 307 
Lap DM Tsing Ju Yoke, 295, 


Lau Yin Dun Rieh, 296 

Lion's Head, 308 

Litchi, Steamed, 338 
pa Tze, Steamed, with, 


Liver 
Seared, 329 
Stir-fried, 329 
with Onions, 330 
with Peas and Cloud Ears, 


329 
Lo Mein, 310, 311 
Loh Dow Ya Tsao Ro Si, 300 
Lu Sun Tsu Ti, 309 
Lu Tsun Tsu Ro, 299 
Lunar Landing, 296 
Ma Ti Tsen Tsu Ro, 295 
Ma Tie Ham Don Tseng Ju 
Yoke, 291 
Meatball Puffs with Sweet 
and Pungent Sauce, 325 
Meatball Soup, 111 
Meatballs 
Pearl, 324 
Scallop, with Vegetables, 


32 
Shrimp, with Vegetables, 
325 


with Vegetables, 324 
Meat Cakes, Fried, 327 
Meat Ding, Jade Green, 289 
Mushroom Bao, 72 
Mwei Jiong Yoke, 308 
Nam Yu Ju Gyok, 336 
Nam Yu Tsu Ro, 297 
Nan Gwa Pai Gu, 319 
Ning Er Tsao Tsu Gahn, 329 
Noodle Soup, 109 
Nying Ya Ro Si, 300 
Omelet. See Eggs 
Pai Gwut Shiu Dung Dow Fu, 


320 

Pai Gwut Shiu Fun See, 321 
Pai Gwut Shiu Tiem Jook, 321 
Paper-wrapped, 290 
Pastry, Stuffed, 79 
Pearl Meatballs, 324 
Peking Smoke Roll, 328 
Peppers, Stuffed, 327 
Pigs’ Feet 

Beansprout Soup, 112 

Ginger, 332 


Hot Pickled, 333 

Pickled, 333 

Red-cooked, 333 
ы Bean Curd Soup, 


with Peanut Soup, 113 
Pigs’ Knuckles 

Jellied, 334 

eee Scallop Soup, 


кезей Kohlrabi Soup with, 


Red Bean Curd Cheese, 297 
with Potatoes, 312 
Red-cooked 
Family Style, 294 
with Bamboo Shoots and 
Mushrooms, 294 
with Bamboo Shoots 
(Family Style), 294 
with Carrots, 294 
with Celery Cabbage, 295 
with Chestnuts, 294 
i ii with, and Carrots, 


Ro Guen Bo Tsai, 326 
Ro Si Da To Tsai, 299 
Ro Si Lo Mein, 311 
Ro Sih Dow Fu, 303 
Ro Sih Fun See, 310 
Ro Sung, 313 
Roast, 298 
Golden, 339 
Golden Shrimp and, 163 
Rolls 
on Spinach, 326 
Sang Tsoi Bao Yoke Bang, 296 
Scallop Meatballs with Vege- 
tables, 325 
Shang Tsong Fan, 327 
Shieh Do Ro Pien, 302 
Shien Dan Tsen Ro Bing, 295 
Shiu Yoke, 298 
Shredded 
Kohlrabi with, 299 
with Bean Sprouts and 
Scallions, 300 
Yu Siang, 302, 303 
Shrimp, Steamed, with, 184 
Shrimp Toast with, 77 
Shu Tzai Nam Yu Yoke, 312 
Shueh Tsai Mao Dow Ro Si, 
29 


3 
Shwin La Ju Giok, 333 
Shwin La Ju Sow, 295 
Sih Tze Do, 308 
Siu Ju Gyok, 332 
Slice, with Anise Pepper Salt, 
312 
Sliced, 288 
with Vegetables, 288 
Smoke Roll, Peking, 328 
Snowfall, 307 
Some facts concerning, 288 
Soo Tsao Ju Yoke, 443 
Soong, 311 
Soong Yoke, 311 
Soup, 107 
Cucumber and, 108 
Fish Balls and, 115 
Hairy Melon and, 108 
Mustard Greens and, 108 


Watercress, 108 
with Bitter Melon, 96 
Spareribs 
Baked with Hoisin Sauce, 
321 
Bitter Melon, 323 
Braised, 316, 317 
Cream of Rice, 226, 319 
Fried, 320 
Onion, 317 
Steamed, 318 
with Pumpki^, 319 
with Rice Flour, 319 
with Salted Black Beans, 
320 
Sweet and Pungent, 321 
Sweet and Sour, 322 
Pineapple, 322 
with Anise Pepper Salt, 317 
with Bamboo Shoots, 318 
with Bean Curd 
Dried, 321 
Frozen, 320 
aL Noodles, 


with Szechuan Sauce, 322 
Spiced, with Soy Sauce, 312 
Steamed, 290 

Minced 

with Sweet Preserved 
Chinese Cucumber, 295 

with Water Chestnuts 
and Chinese Pork 
Sausage, 295 

with Water Chestnuts 
and Salted Dutch Eggs, 
295 

with Water Chestnuts 
(or Water Chestnut 
Meatcakes), 295 

with Fermented Bean 
Cake, 292 

with Salt Egg, 291 

with Salty Fish, 291 

with Shrimp Paste, 292 

with Water Chestnuts and 
Salt Egg, 291 

with Winter Melon, 338 
Stir-fried 

Minced with Water Chest- 

nuts and Lettuce Leaves, 
296 


Roast 
with Bean Curd and 
Oyster Sauce, 304 
with Vegetables, 297 
with Bean Curd, 303 
and Oyster Sauce, 304 
with Cauliflower, 303 
with Cloud Ears and Eggs, 
304 
with Green Peppers, 303 
with Kohlrabi, 301 
with Lotus Roots, 304 
with Mustard Greens, 303 
with Onions, 303 
with Snow Peas, 302 
with Tomato, 300 
Stomach, Red-cooked, 332 
Stuffed Peppers, 327 
Stuffed Steamed Bread, 80 
with Oyster Sauce, 80 


Sun Pien Tsao Tsu Gahn, 329 
Swan La Ti Pong, 337 
Swan Tsai Tsen Pai Gu, 318 
Sweet and Sour, 307 
Szechuan with Asparagus, 299 
Tail 

Peanut Soup, 113 

Sweet and Sour Braised, 

336 


Tao Jen Jiang Tze Ro, 292 
Ten-in-One, 306 
Tiem Shwin Ju Mei, 335 
Tiem Shwin Pai Gwut, 321 
Tien Swan Ro Jiu, 307, 325 
Tong Tsung Ju Gohn, 330 
Tongue 
Braised, with 
Shoots, 334 
Red-cooked, 334 
Soup, 96 
Tsao Sih Jing, 306 
Tsao Tsu Gahn, 329 
Tsao Yao Hwa, 331 
Tsen Ro Jiu, 323 
Tsen Tsu Ro, 290 
Tsen Tsu Ro Chio, 324 
Tsen Tsu Ro Chiu, 324 
Tsen Tsu Ro Jiu, 324 
Tsing La-ee-tze Fo Twei, 338 
Tsu Ro Hung Sao Hung Lo Bo, 


294 
Tsu Ro Lo Mein, 310 
Tsu Ro Mun Li Tze, 294 
Tsu Ro Sao Er Dung, 309 
Tsu Ro Si Tza Tsai, 326 
Tsu Ro Tsao Gai Tsai, 303 
Tsu Ro Tsao Hwa Tsai, 303 
Tsu Ro Tsao Yang Tsung, 303 
Tsu Suh Sao Sun Pien, 334 
Tzee Bao Yoke Ding, 290 
Winter Melon Soup with, 96 
with Almond Beer Sauce, 292 
with pease Szechuan, 
2 


with Bamboo Shoots, Red- 
cooked (Family Style), 
294 

with Bamboo Shoots and 
Mushrooms, 294 

with Bitter Melon and Salted 
Black Beans, 305 


Bamboo 


with Braised Bean and 
Vegetables, 293 
with Brown Bean Sauce, 


Double-cooked, 293 
with Carrots, Red-cooked, 294 
with Celery Cabbage, Red- 

cooked, 295 
with Cellophane Noodles, 310 
with Chestnuts, Red-cooked, 


with Cucumbers, 301 
with Hoisin Sauce, 
cooked, 293 
with ropst Savory Steamed, 


Double- 


with Preserved Kohlrabi, 326 

with Salty Fish, Steamed, 291 

with Vegetables, Stir-fried 
Roast, 297 

with Water Chestnuts and 


Chinese Pork Sausage, 
Steamed Minced, 295 
with Water Chestnuts and 

Lettuce Leaves, Stir- 
fried Minced, 296 - 
with Water Chestnuts and 

Salt Egg, Steamed, 291 
with Water Chestnuts and 
Salted Duck Egg, Steamed 
Minced, 295 
Yang Tsung Tsu Pai, 317 
Yeon Ju Pai, 316 
Yong Chung Ju Pai, 315 
Kona, ШЕ Ju Pai Fun See, 
5 


Yong Chung Ju Pai Mein, 315 
Yong Chung Pa Gwut, 314 
Yu Shiang Pai Gu, 322 
Yu Siang 
Kidney, 330 
Shredded, 302, 303 
Yu Siang Ro Si, 302 
Yu Siang Yao Hwa, 330 
Ywing Er Ro Sih Tsao Don, 
304 
Pork-cooked Whole Fish, 147 
Potato, Chicken with Tomato 
and, 256 
Beef, Red-cooked Shank of, 
with, 343 
Braised, 397 
Pork, Red Bean Curd Cheese, 
with, 312 
Potpourri, Bean Curd, 434 
Poultry, 284-287 
See also Chicken; 
Turkey 
Cornish Hen 
Crispy, 284 
Five Spices, 285 
Sesame, 286 
Steamed Mushroom, 284 
Ho Yow Ba Gup, 287 
Kao Fo Gai, 287 
Pigeon, Five Spices, 284 
Ru Koh, 285 
Shang Sue Bai Ko, 285 
Squab 
Fried, 286 
in Hot Oil, 286 
Pekinese, 285 
Sesame, 286 
Spiced, 285 
Stir-fried, with 
Sauce, 287 
Tsao Gu Tsen Gee, 284 
Tswei Pi Gee, 284 
Tza Ba Gup, 286 
Wu Shiang Ju Gee, 285 
Wu Shiang Koh Tze, 284 
Yo Ling Juh Gee, 286 
Yo Ling Ru Go, 286 
Yoto Tza Bok Gop, 286 
Pow Tsai, 385, 392 
Prawn, Fried, in Shell, 176 
CE Celery Cabbage Duck, 
Preserved Hundred-Year-Old Eggs, 


Duck; 


Oyster 


Preserved Kohlrabi 
with Pork, 93 
with Sliced Chicken, 93 


Soup 


Preserved Mustard Greens Oyster 
Soup, 115 

Preserved Red-in-Snow, 398 

Pressed Bean Curd Salad, 454 

Pressed Bean Curd Spinach 
Salad, 454 

Pressed Duck, 271 

Prune Pancakes, 460 

Pu то. Bp (Yet Op Liang Mei), 


Puff, Golden, with Sweet Bean 
Paste, 69 

Puffs, Fried, 69 

Pumpkin 
Beef, Steamed with, 344 
Spareribs, Steamed with, 319 
Steak, Bean Sauce, with, 350 
Sticks, Fried Salty, 397 


Q 
Quail Eggs 
Chicken Livers with, 251 
R 
Radishes 


Dried Shrimp with, 180 
Sweet and Sour Cold, 444 
Rahng Chieh Tze, 390 
Ravioli, Chinese, 68 
Wrapping for, 67 
recipes 
adapted, 3 
general, 3 
Red and White Chicken with 
Almonds, 266 
Red Bean Cheese Squid, 203 
Red Bean Curd Cheese 
Beef, 353 
Peanuts Cooked with, 405 
Pork, 297 
Roast, Bao, 80 
with Potatoes, 312 
Red Beer, Chicken in, 221 
red cooking, 19-20 
Red Hot Pepper Oil, 437 
Red Oil Sauce, 437 
Red Snapper 
Flakes, 169 
Stuffed, 169 
red stewing, 19-20 
Red-cooked 
Beef 
Shank of, 343 
with Carrots, 343 
with Potatoes, 343 
Tongue, 363 
with Cellophane 
34 


2 

Blackfish, 157 
Carp with Bean Curd Skin, 158 
Chicken with Mushrooms, 258 
Duck, 272 

with Potato, 272 
Fish with Bean Curd, 157 
Fresh Ham, 335 
Mandarin Fish, 153 


Noodles, 


Oxtail, 362 
Pigs' Feet, 333 
Pork 


with Bamboo Shoots and 
Mushrooms, 294 
(Family Style), 294 
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with Carrots, 294 
with Celery Cabbage, 295 
with Chestnuts, 294 
Pork Chops 
with Bean Curd, 315 
Pork Stomach, 332 
Pork Tongue, 334 
Sea Cucumbers, 214 
Snails, 208 
Red-in-Snow 
and Bean Soup, 93 
Carp, 159 
Fish Soup, 92 
Preserved, 398 
with Beef, 398 
with Pork, 398 
and Carrots, 398 
Rice, 398 
with Veal, 398 
Rice, 416-421 
cooking of, 416—417 
types of, 416 
Rice 
Chao Fan, 417, 418 
Chao Mi Fun, 420 
Chicken Mushroom, 256 
with Oyster Sauce, 257 
Chinese Sausage, Steamed 
with, 327 
Ching Chao Fan, 417 
Cream of 
Chicken, 225, 226 
Spareribs, 226, 319 
Crust, 421 
Egg Fried, Simple Scallion, 
135 


Fried, 417, 418 
Cooked Ham in, 336 
Plain, 417 
Roast Beef, 351 
Roast Turkey, 351 


Glutinous 
Chicken Rolls, 418, 419 
Fried, 419 
Pork Balls (Pearl Balls) 
with, 324 
Steamed Chicken with, 222 
Stuffing, Boiled Chicken 


with Pork and, 222 
a ecd Chinese Sausage, 


Go Ba, 421 

Heong Tsong Noh Mai, 419 

Kwangtung Chao Mi Fun, 420 

Ngo Yoke Chao Mi Fun, 421 

Noh Mai Gai Guen, 418 

Patty, 421 

Sien Ha Mi Fun, 420 

Simple Scallion Egg Fried, 135 

Sticks, Stir-fried, 420 

Shrimp, 420 
with Beef, 421 

Stuffing, Glutinous, Boiled 
Chicken with Pork and, 
222 

Yow Tza Noh Mai Gai Guen, 
419 

Rice Flour 

Chicken Breasts, 
with, 242 

ie Mie Steamed, with, 


Steamed, 
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Spareribs, Steamed, with, 242, 
319 


Ringing Bell, 74 
Vegetarian, 74 
Re Guen Bo Tsai, 326 
Ro Pien Lo Bo Tong, 109 
Ro Si Da To Tsai, 299 
Ro Si Lo Mein, 311 
Ro Si Tong, 107 
Ro Si Tsao Da To Tsai, 359 
Ro Sih Dow Fu, 303 
Ro Sih Fun See, 310 
Ro Sung, 313 
Ro Tong Yuen, 84 
Ro Yuen Tong, 105 
Roast Beef Fried Rice, 351 
Roast Duck Soup, 10? 
Roast Leg of Lamb with Oyster 
Sauce, 367 
Roast Peanits, 406 
Fragran*, 406 
Roast Fork, 298 
Roast Pork Bao 
Peanut Butter, 72 
Red Bean Curd Cheese, 80 
Roast Turkey, 287 
Roasted 
Chicken with Tangerine Peel, 
263 


Duck with Orange Peel, 269 
roasting, 21 
Rock Sugar Chicken, 264 
Ron Tza Gee, 218 
Rong Hwong Gwa, 386 
Ru Ee Fu Yong Don, 130 
Ru Ee La Tze Gee, 228 
Ru Ee Tza Tze Gee, 217 
Ru Koh, 285 
Ruan Dza Go Jiu, 458 
Rwing Er Gee, 260 


S 


Sa Go Lung Sha, 193 
Sa Go Shia Ro, 199 
Salads, 444—454 

à la Chang, 449 

Chicken, 450 
Agar Agar, 448 
Baked үш Ham Agar Agar, 
44 


Ban Kwai Yu, 452 
Ban San Si, 445 
Bean Curd, Pressed, 454 
Spinach, 454 
Bean Curd Cake, 
Peanut and, 453 
Bean Sprout, 446 
and Pickled Ginger, 446 
Hot Spicy, 447 
Spicy, 446 
Celery Tossed Shrimp, 451 
Chang Jai Lun Ban, 449 
Chang Jia Lun Ban Sun Si, 
450 


Pressed, 


Cheese, Spinach, Salad, 445 
Chicken a la Chang, 450 
Ching Tsai Ban Gahn Si, 454 
Cucumber, 448 
Jellyfish and, 453 
Dow Fu Gahn Ban Bo Tsai, 
454 


Dragon Whiskers, 445 

Duck, Roast, Litchi, 450 

Egg, Hundred-Year-Old, 447 

Fan Keh Bun Gum Chong Yu, 
452 

Ham, Baked Virginia, Agar 
Agar, 449 

Ho Twei Ban Yang Tsai, 449 

Hoi Git Pi Dan, 447 

Hot, Tossed, 444 

Hot Spicy Bean Sprout, 447 

Hundred-Year-Old Egg, 447 

Hwa Sun Mi Dow Fu Gahn, 454 

Jade on Snow, 453 

Jellyfish and Cucumber, 453 

Kidney, 450 

King Crab, 453 

Kohlrabi, 445 

Kun Tsoi Bun Gum Chong Yu, 
452 

Kwangtung Leung Bon La Tsoi, 
447 


La Bai Tsai, 444 

Liang Ban Bo Tsai, 445 

Liang Ban Da Pong Sha, 453 

Liang Ban Yao Pien, 450 

Liang Bun Dung Yong Tsoi, 
448 

Liang Bun Sub Gum, 448 

Litchi Roast Duck, 450 

Lun Ban Dow Ya, 446, 447 

Lun Ban Fan Keh Har, 451 

Lun Ban Huang Gwa, 448 

Lun Ban Jiang Si Dow Ya, 446 

Lun Ban La Chiao Dow Ya, 
446 

Lun Ban La-ee-tze Ya, 450 

Lun Ban Liang Tsai, 448 

Lun Ban Lung Shu Tsai, 445 

Lun Ban Shiao Lo Bo, 444 

Lun Ban Tien Tsin Bai Tsai, 
444 

Lun Ban Ya Tsai, 446 

Mixed Vegetable, 448 

Mustard Green Pickle, 447 

Ning Mung Bun Gum Chong 
Yu, 452 

Noodle, 411 

Peanut and Pressed Bean 
Curd Cake, 454 

Peking, 445 

Pickled Ginger, Bean Sprout 
and, 446 

Pieh La (Liang Ban Dan To 


Tsai), 445 
Pressed Bean Curd, 454 
Spinach, 454 
Radishes, Sweet and Sour 
Cold, 444 
Roast Duck, Litchi, 450 
Salmon, 452 


Sha Mi Ban Ching Tsai, 451 
Sha Tze Ban Ching Tsai, 451 


Shrimp 
Celery, Tossed, 451 
Tomato-, 451 


Spicy Bean Sprout, 446 
Hot, 447 

Spinach 
Cheese, 445 
Pressed Bean Curd, 454 


Sun Tsoi Si Bun Gum Chong 
Yu, 452 
Sweet and Sour Cold Radishes, 


Tomato-Shrimp, 451 
Tossed, 444 
Celery, Shrimp, 451 
Hot, 444 
Tsung Fa Dow Fu, 453 
Tuna Fish, 452 
Vegetable, Mixed, 448 
Wong Gwa Hoi Git Pey, 453 
Salt 
Chicken Roasted in, 220 
Roast Chicken, 219 
Salt Egg 
Pork 
Steamed with, 291 
Steamed with Water Chest- 
nuts and, 291 
Salt-cured 
Chicken, 219, 220 
Duck, 273 
Salty Fish 
Pork, Steamed, with, 291 
Sam Si Dow Fu, 428 
Sam Sun Wei Hoi Sum, 214 
San Si Tong, 121 
San Sien Tong, 120, 121 
Sandwich 
Eggplant, 390 
Stuffed Mushroom, 394 
Sang Tsoi Bao Yoke Bang, 296 
Sao Niu Pa, 344 
Sao Yang Ro, 368 
Sao Yo Yu Gee, 201 
Sao Yu, 145 
Sauce, 435-443 
Almond Beer, Pork with, 292 
Barbecue, Chicken with, 226 
Bean 
Steak with Pumpkin, 350 
Steamed Carp, 160 
Bean Paste, 435 


Beer 
Butterfish in, 156 
Duck in, 276 


Black Bean, 436 
Boiled Fish with, 145 
Boiled Fish with Szechuan, 


145 
Boiled Sea Bass with, 146 
Brown Bean 
Beef with Noodles and, 340 
Chicken with, 231, 232 
Lobster in, 192 
Pork, Double-cooked, with, 
293 
Salted, Noodles with Pork 
and, 409 
Spicy, Fish with, 150 
Brown Gravy, 435 
Catsup 
Tripe, Braised, with, 364 
Veal Chops with, 374 
Chicken, 441, 442 
Chieh Tze, 436 
Chili, Preserved Horse Bean 
Bean Curd Pork with, 426 
Bean Curd with, 426 
Crab, Fish Maw in, 170 
Cream, 435 


Celery Cabbage Hearts in, 
381 


Chinese Cabbage in, 379 
Spinach, Chopped, in, 400 
Dow Sha, 435 
Duck, 441 
Fish, 441 
Plain, 440 
for Rice or Egg Fu Yong, 436 
Fruit, Beef Stewed in, 356 
Giang Yo, 438 
Ginger Oil, 438 
Ham, Cauliflower with, 385 
Heavy 
Sea Cucumber Bean Curd 
in, 215 
Shrimp Lima Bean in, 184 
Hoisin 
Chicken with, 228 
Wings, Fried, with, 248 
jabs Double-cooked, with, 


Shrimp, Fried, with, 184 

Spareribs, Baked, with, 321 

Horse Bean Chili, Preserved. 
See Chili 


ot 
Oil, 437 
Savory, 438 
Sesame, 437 
Sweet, Chicken, 236 
Huk Dow Tsup, 436 
Hung La Yo, 437 
Hung Yo, 437 
Hwa Sun Yo Ching Jio, 438 
La Fu Jiang, 438, 439, 440 
La Ma Yo, 437 
Lung Ha Jiong, 440 
Ma Yo Jiang Tze, 437 
Meat, 439, 440 
шщ, Sea Cucumber, in, 


Ngo Pa Tsup, 440 
Ny Yow Tsup, 435 
Oil 


Peanut, Dip Pepper, 438 

Red, 437 

Red Hot Pepper, 437 

Op Tsup, 444 
Oyster 

Abalone in, 143 
with, 143 

Bean Curd with, 424 
and Scallions, 424 
Stir-fried, 423 

Beef 
Stir-fried, with, 342 
with Tomatoes and, 361 

Braised Fish Balls with, 162 

Chicken 
Grilled, with, 347 
in, 234 
Livers with, 251 
Mushroom Rice with, 257 
Wings with, 248 

Egg Pouch Pork Omelet 
with, 130 

Frogs’ Legs, 172 


Lamb, Roast Leg of, with, 
367 


Noodles, 411 
Pork 
Stir-fried Roast, with 
Bean Curd and, 304 
Pork Stuffed Steamed Bread 


in, 80 
Shrimp Balls in, 186 
Squab, Stir-fried with, 287 
Squid in, 202 
Steak 
Flank, with, 347 
Grilled, with, 347 
Veal 
Chops with, 373 
Steak, Stir-fried, with, 
373 
Peanut Butter, Kidney in, 332 
Peanut Oil Dip Pepper, 438 
Plain Fish, 440 
Plum 
Chicken in, 260 
Pork in, 308 
Spareribs in, 261 
ea al Greens with, 


Preserved Horse Bean Chili. 
See Chili 
Red Hot Pepper Oil, 437 
Red Oil, 437 
Savory, Hot, 438 
Sesame Oil, Hot, 437 
Sesame Oil Gravy, 437 
Sha Tze Jiang Yo, 441 
Shrimp, 441 
Carrots with, 385 
Shrimp-flavored Soy, 441 
Si Yow Nung Tsup, 435 
Si Yow Tsup, 436 
Siang Yo Tzan Gee Lu, 441 
Soy 
and Cinnamon Duck, 275 
Bean Curd Strip, Dried, 
with, 424 
Bean Curd with, 423 
and Scallions, 424 
Chicken, 232 
Wings and Legs with, 238 
Duck, 274 
with Grapes, 274 
with Pineapple Rings, 274 
Shrimp-flavored, 441 
Spiced Pork with, 312 
Steak, 440 
Sub Gum Tiem Shwin Tsup, 
439 
Sweet 
Chicken, Diced, with, 237 
Veal Cutlet, Diced, with, 372 
Sweet and Pungent, Meatball 
Puffs with, 325 
Sweet and Sour, 439 
Crab with, 200 
Fish Sticks, 170 
Fried Fish with, 153 
and Pepper, 153 
Sub Gum, 439 
e o Crab Meat with, 


Szechuan 
Boiled Fish with, 145 


Spareribs with, 322 
Veal Cutlet with, 374 
Tiem Shwin Tsup, 439 
Tien Swan Tzan Gee Lu, 442 
Tomato, 436 = 
Beef Tongue with, 364 
Shrimp with, 182, 183 
Steak, 346 
White 
Fried Chicken with, 218 
Squid in, 202 
Yu Ha Tsup, 441 
Sausage, Chinese 
Chicken, Steamed, with, 254 
Preserved, Chicken Steamed 
with, 254 
Steamed, with Rice, 327 
Sausage, Chinese Pork 
Pork, Steamed Minced, with 
Water Chestnuts and, 
295, 328 
Savory 
Beef Liver with Onions, 363 
Steamed Lobster with Pork, 


193 
and Salted Egg, 193 
Scallion 
Egg Fried Rice, Simple, 135 
Fish, Stuffed, 155 
Pancakes, 414 
Steamed Chicken, 253, 254 
Scallions 
and Soy Sauce, Steamed Egg 
Custard with, 137 
Bean Curd with Soy Sauce and, 
424 
Lamb, Stir-fried, with, 366 
Scrambled Eggs with, 134 
Three-in-One Patties with, 83 
Veal Cutlet with Lettuce and, 
370 
Scallop Meatball Soup, 112 
Scrambled Eggs, 133 
with Dried Shrimp, 135 
with Fermented Bean Cake, 
134 
with Scallions, 134 
with 2 Sauce and Tomatoes, 
Sea Cucumber Soup, Won Ton, 92 
Sea of Tranquillity Soup, 122 
Seafood, 191-215 
Bai Tze Yo Yu, 202 
Bao Yu Ju Gee Mun Yu Tse, 
210, 211 
Blowfish Tails, Fried, 212 
Ching Jao Yo Yu, 201 
Clam Cakes, Cornmeal, 207 
Clams 


Stuffed, with Beef, 208 
with Pickled Vegetable 
Soup, 207 
Crab 
Patties, Golden, 197 
Steamed, 194 
Stir-fried, 194, 195 
with Lemon, 196 
with Sweet and Sour Sauce, 
200 
Crab Meat 
Casserole, 199 
King, Egg Fu Yong, 195 


Lion's Head, 199 

with Carrots, 197, 198 
with Celery Cabbage, 198 
еу Cabbage Hearts, 


with Eggs, Stir-Fried, 196 
with Sweet Corn Sauce, 196 
Crabs, Soft-shell, Braised, 194 
Da Shieh Fu Yung Don, 195 
Dried T s with Turnips, 
205 


Dried Squid, Stir-fried, 203 

Dung Gu Hai Sun, 216 

Eel, Taro, 211 

Spicy, 212 

Eels, Sesame, 212 

Fu Yong Dai Hai, 195 

Ga Li Swan Tsai Tong, 207 

Gahn Bei Bai Tsai, 205 

Gahn Bei Sao Lo Bo Si, 205 

Gai Si Yu Chi, 210 

Gum Chien Hai, 197 

Ha Tzee Lung Ha Jiong, 191 

Hai Pa Hung Lo Ba, 198 

Hai Sun Sao, 215 

Hai Yoke Suk Mai Gung, 196 

Hai Yoke Tsao Don, 196 

Ham Don Yoke Bang Tsing 
Lung Ha, 193 

How Yo Yo Fu, 202 

Hung Pa Hai Sun, 213 

Hung Sao Hai Sun, 214 

Hung Shia Tien Lo, 208 

Hung Shiu Hoi Sum, 213 

Hung Siu Dow Fu Hoi Sen, 215 

Jien Ga Li Chio, 207 

Jien Yu Wei, 212 

Jing Sih Tsao Don, 205 

King Ү Meat Egg Fu Yong, 
9 


Lobster 
Cantonese, 191 
Casserole, 193 
in Brown Bean Sauce, 192 
Sauce, Shrimps with, 191 
Savory Steamed, with Pork, 
193 
and Salted Egg, 193 
“Т АР Noodles, 


Lung Ha Fun See, 192 
Mien Sie Jiong Lung Ha, 192 
Mun Yu Tse, 209, 210 
Nam Yu Mun Mook Yu, 203 
Ngo Yoke Yuang Hien, 208 
Ning Mong Pi Tsao Hai, 196 
Oyster Balls, 208 
Oysters, Fresh, Fried, 209 
Sa Go Lung Sha, 193 
Sa Go Shia Ro, 199 
Sam Sun Wei Hi Sum, 214 
Sao Yo Yu Gee, 210 
Scallop Omelet, Simple, 205 
Scallops 
Dried 
Cabbage Soup with, 94 
with Turnips, 181, 205 
Fried, 206 
Steamed, with 
Cabbage, 205 
Stir-fried, with Chinese 
Vegetables, 206 


Chinese 
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Sweet and Sour, with Pine- 
apple, 206 
Sea Cucumber 
and Mushrooms, Stir-fried, 
216 
Bean Curd in Heavy Sauce, 


215 
Braised, 213 
in Mushroom Sauce, 215 
with Ham and Chicken, 
Braised, Red-cooked, 214 
with Pork, Braised, 214 
with Shrimp Seeds, 216 
Sea Cucumbers, Red-cooked, 
214 
Sha Huang Bai Tsai, 198 
Sha Hwang Si Tze Tou, 199 
Sha Ro Bai Tsai, 198 
Sha Ro Hung Lo Bo, 197 
Sha Tze Hai Sun, 216 
Shark Fin Casserole, 210 
Shark Fins 
Braised, 209 
with Cornish Hen and Aba- 
lone, 210, 211 
with Shredded Chicken, 210 
np, wath Lobster Sauce, 


Sien Tsai Tsao Yo Yu, 204 
Squid 
Dried, Stir-fried, 203 
Fresh, Stir-fried, 200 
in Hot and Sour Soup, 119 
in Oyster Sauce, 202 
in White Sauce, 202 
Red Bean Cheese, 203 
Sweet and Sour, 202 
with Chicken, Braised, 201 
with Green Peppers, 201 
with Pickled Mustard 
Greens, 204 
Tiem Shwin Kong Yu-Chu, 206 
Tien Swan Pong Sha, 200 
Tien Swan Yo Yu, 202 
Tsao Gahn Bei Ding, 206 
Tsao Hai, 194 
Tsao Lung Ha, 191 
Tsao Mu Yu, 200 
Tsao San Hu, 212 
Tsao Yow Yu, 203 
Tsen Pong Sha, 194 
Tsing Lung Ha Yoke Bang, 193 
Tsu Pong Sha, 195 
Tza Kong Yu-Chu, 206 
Tza Sun Ho Kew, 208 
Tza Sun How, 209 
Yo Mun Shiao Sha, 194 
Yu Tow Mun Wong Hien, 211 
Yu Tow Sun Kwai, 212 


Seared Pork Liver, 329 
seasoning, use of, 15-16 
Seaweed, Hair 

Duck with, 278 
Seaweed Soup, 114 
Sesame Eels, 212 
Sesame 011 Gravy, 437 
Sesame Squab, 286 
Sha Guan, 187 
Sha Guan Fun See, 187 
Sha Huang Bai Tsai, 198 
Sha Hwang Si Tze Tou, 199 
Sha Hwang Yu Du, 170 
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Sha Mi Ban Ching Tsai, 451 
Sha Mi Bo Tsai Nee, 399 
Sha Mi Sao Lo Bo, 180 
Sha Mi Tsao Don, 128, 135 
Sha Mi Tza Gahn Si, 178 
Sha Ren Ching Do, 175 
Sha Ren Dow Fu, 176 
Sha Ro Bai Tsai, 198 
Sha Ro Hung Lo Bo, 197 
Sha Ro Tong Yuan, 85 
Sha Tsao Bai Tsai Shing, 180 
Sha Tze Ban Ching Tsai, 451 
Sha Tze Gahn Si, 178 
Sha Tze Go Te Dow Fu, 185 
Sha Tze Hai Sun, 216 
Sha Tze Jiang Yo, 441 
Sha Tze Mein Bao, 76 
Sha Tze Ro Chio, 184 
Sha Yuen, 185 
Shad Roe Cakes, 168 
Shad with Melon, 168 
shallow frying, 21 
Shang Ching Niu Ro Ruan, 354 
Shang Ling, 74 
Shang Sue Bai Ko, 285 
Shang Tsong Fan, 327 
Shanghai 

Fried Chicken, 217 

Smoked Fish, 160 
Shanghai cuisine, 3, 4 
Shark Fin Soup, Special, 116 
Sheo Tsoi Pa Op, 277 
Sherry, Chicken in, 234 
Shi Fan, 124 
Shi Gwa Tsen Gee, 263, 264 
Shia Tze Lo Han Chai, 181 
Shiao Niu Nao Ban Dow Fu, 375 
Shiao Niu Nao Tong, 107 
Shiao Tjang Chuen, 62 
Shieh Do Ro Pien, 302 
Shieh Li Hung Ro Si, 398 
Shieh Tsai Dow Ban Tong, 93 
Shieh Tsai Niu Ro Si, 398 
Shieh Tsai Ro Si Fan, 398 
Shieh Tsai Ro Si Hu Lo Bo, 398 
d 2] Tsao Shiao Niu Ro Si, 


Shieh Tsai Yu Tong, 92 
Shien Dan Tsen Ro Bing, 295 
Shien Fun Ro Yuen Tong, 105 
Shien Gu Niu Nao, 375 
Shien Tsoi Sun How Tong, 115 
Shih Jing Dow Fu, 432 
Shing Jen Ya, 279 
Shing Ren Bing, 461 
Shing Ren Ching Do, 376 
Shing Ren Lu Shun, 376 
Shiu Yoke, 298 
shopping list, 58-60 
Shredded 
Bean Curd 
with Chicken, 433 
with Chicken and Ham, 432 
with Dried Shrimp, 178 
with Mixed Meats, 432 
Chicken, Shark Fins with, 210 
Chicken Noodles, 412 
Ham Noodles, 411 
Lamb with Vegetables, 368 
Meat Soup, Fried Noodles 
with, 122 


Pork 
Kohlrabi with, 299 
with Bean Sprouts and Scal- 
lions, 300 
Yu Siang, 302, 303 
Roast Duck, Silver 
with, 278 
Three: Green, Red, and White, 
397 


Turkey Noodles, 412 
shredding, 12-13 
Shrimp, 173-190 
and Kidney, Stir-fried, 181 
Bacon, Broiled with, 179 
Balls, 185, 186 
in Oyster Sauce, 186 
Batter i Frying, in Deep Fat, 
44 


Bean Curd, 185 

Pressed, 178 

with, 431 
Braised, 173 

Jumbo, 173 
Cakes 

Fluffy, 77 

Stir-fried, 78 
Chicken Velvet, 240, 241 
Chieh Tze Da Sha, 173 
Ching Do Dung Gu Sha Ren, 


177 
Ching Do Sha Ren, 177 
Ching Tsao Sha Ren, 174, 175 
Run Bamboo Shoots, 
1 


Dow Fu Tsao Sha Ren, 176 
Dried 
Bean Curd, Shredded, with, 
178 


Sprouts 


Burger, 77 
Cabbage Soup with, 94 
Scrambled Eggs with, 135 
Shrimpburgers, 77 
Spinach, Stir-fried, with, 399 
with Bitter Melon and 
Salted Black Beans, 183 
with Cabbage, 180 
with Radishes, 180 
Dumplings 75 
with Water Chestnuts, 75 
Dung Gu Sha Ren, 177 
Egg Fu Yong, 132 
Fried, 174 
in Batter, 443 
with Hoisin Sauce, 184 
Fu Gwa Dow Si Har, 183 
Fung Wei Sha, 189 
Gahn Tsao Sha, 178 
Glazed, 178 
Golden, Patties, 188 
Golden Coin, 186 
Har Gow, 75, 182 
Har Lo Mein, 190 
Ho Yow Har Kew, 186 
Jien Har Bang, 188 
Jing Go Bai Tsai, 180 
Jing Tsien Sha Bing, 186 
Jumbo, Braised, 173 
Keh Tsup Har, 182 
Lima Beat in Heavy Sauce, 
4 


Lo Mein, 190 


Lung Jing Tsao Sha Ren, 182 
Meatball Soup, 111 
Nuggets 
Fried Spicy, 246 
Omelet, Simple, 128 
Patties, Golden, 188 
Phoenix Tail, 189 
Pressed Bean Curd, 178 
Roll, 187 
with Cellophane 
187 


Rolls, Caul Fat, 66 
Sauce, 441 

Shrimp-flavored Soy, 441 
xt Sea Cucumber with, 


6 
Sha Guan, 187 
Sha Guan Fun See, 187 
Sha Mi Tza Gahn Si, 178 
Sha Mia Sao Lo Bo, 180 
Sha Ren Ching Do, 175 
Sha Ren Dow Fu, 176 
Sha Tsao Bai Tsai Shing, 176 
Sha Tze Gahn Si, 178 
Sha Tze Go Te Dow Fu, 185 
Sha Tze Ro Chio, 184 
Sha Yuen, 185 
Shia Tze Lo Han Chai, 181 
Sizzling, and Meat Go Ba 
(Patty), 188 
Soup, Tomato, Meat, and, 110 
Steamed, with Pork, 184 
Stir-fried, 174, 175 
and Kidney, 181 
in Shell, 175 
with Bean Curd, 176 
with Cabbage Hearts, 180 
with Chinese Vegetables, 
181 
with Dragon Well 
Leaves, 182 
with Frozen Peas, 175 
with Green Peas, 177 
with Mushrooms, 177 
with Vegetables, 177 
Sweet and Sour, 188 
Tien Swan Sha, 188 
Toast, 76 
Golden, 76 
with Ham, 77 
Tsan Do Sha Ren, 184 
Tsao Da Sha, 173 
Tsao Sha Yao, 181 
Tza Fung Wei Sha, 189 
Tza Sha, 174 
Tza Sha Yuen, 186 
Wei Go Ba, 188 
with Anise Pepper Salt, 76 
with Bitter Melon and Salted 
Black Beans, 183 
with Tomato Sauce, 182, 183 
with Water Chestnuts, 182 
Won Tons, 64 
Yeh Jiong Ga Li Har, 179 
Yen Ro Sha, 179 
Yo Bao Sha, 175 
Shrimp Ball Soup, Celery Cab- 
bage and, 95 
shu, 21 
Shu Mai, 61, 79 


Noodles, 


Tea 


Shu Mai 
Crab Meat, 78 
Mushroom, 82 
Shu Dp Tong, 102 
Shu Tzai Nam Yu Yoke, 312 
Shu Yu, 145, 146 
Shueh Tsai Mao Dow Ro Si, 293 
Shuin Don, 138 
Shuin Tow Chan Dow, 391 
Shwieh Bai Man To, 415 
Shwin Gee, 224 
Shwin La Ju Giok, 333 
Shwin La Ju Sow, 295 
Shwin Yu, 160 
Shwintow Dow Si Yu, 144 
Si Shi Sha Bing, 77 
Si Tsup Ngo Ba Yip, 364 
Si Wu Tsu Liu Yu, 152 
Si Yang Tsai Tsu Ro Tong, 108 
Si Yong Tsoi Ju Gon Tong, 108 
Si Yong Tsoi Yu Pien Tong, 114 
Si Yow Gai, 232 
Si Yow Nung Tsup, 435 
Si Yow Tsup, 436 
Siang Sue Yah, 270 
Siang Yo Tzan Gee Lu, 441 
Sien Ha Mi Fun, 420 
Sien Tsai Tsao Yo Yu, 204 
Sih Gin Gahn Si, 432 
Sih Seh Ba Bao Fan, 462 
Sih Tze Do, 308 
Silver Ears with Tangerines, 457 
Simple 
Egg Drop Soup, 88 
Egg Noodles, 408 
Fried Chicken, 217 
Mushroom Omelet, 128 
Scallion Egg Fried Rice, 135 
Scallop Omelet, 205 
Shrimp Omelet, 128 
Spicy Chicken, 228 
Spicy Pork Chops, 314 
Sing Jen Dow Fu, 455, 456 
Siu Ju Gyok, 332 
Sizzling Shrimp and Meat Go Ba 
(Patty), 188 
Sliced 
Fish with Vegetable Soup, 114 
Pork, 288 
with Vegetables, 288 
Smelts Fried in Egg Batter, 167 
Smoked 
Chicken, 224 
Eggs, 138 
Smoking, directions for, 328 
Snow Peas. See Peas, Snow 
Snow-white 
Minced Meat, 243 
Steamed Bread, 415 
So Yong Tsoi Ju Yoke Tong, 108 
Song Gwan Yu Chi Gung, 116 
Soo Tsai Gai, 443 
Soo Tsao Har, 443 
Soo Tsao Lung Har, 443 
Soo Tsao Wong San, 167 
Soong Yoke, 311 
Soup 
Abalone, with Black Mush- 
rooms, 115 
Asparagus Shoots, Bean Curd, 
Sparerib, 102 


Bai Tsai Chuan Yuan Tze Tong, 


95 
Bai Tsai Sha Yuan Tong, 95 
Bean, Red-in-Snow and, 93 
Bean Curd 
Chicken, 90 
Frozen, with 
Sprout, 90 
Hot and Sour, 89 
Mustard Green and, 90 


Beansprout, Pigs' Feet, 112 
Beef 
Curried, 95 
Mustard Green and Bean 
Curd, 104 
Beef Broth, Nutritious, Eco- 
nomical, 87 
Beef Meatball, 111 
and Cellophane Noodles 
with Chinese Celery Cab- 
bage, 106 
and Cellophane Noodles 
with Spinach, 106 
Cellophane Noodles and, 
105 
with Cellophane Noodles, 
106 


Soybean 


Beef Shank Soybean Sprout, 
112 


Beef Tea, Ginger, 87 

with Cabbage, 87 

with Sprouts, 87 
Beef Tomato, 104 
Birds’ Nest, 88 
Bitter Melon and Pork, 96 
Buo Yu Dung Gu Tong, 115 
Cabbage 

with Dried Scallops, 94 

with Dried Shrimp, 94 
Calf Brain, 107 
Celery Cabbage 

and Meatball, 95 

and Shrimp Ball, 95 
Celestial (for the Gods), 86 
Cellophane Noodles and Meat- 

ball, 105 


Chicken 
Bean Curd, 90 
Corn, 101 
Mushrooms, and Bamboo 
Shoots, 101 
Noodles in, 98 


with Asparagus Shoots, 100 
with Asparagus Shoots and 
Bean Curd, 102 
with Bamboo Shoots, 99 
with Celery Cabbage, 99 
with Celery Cabbage and 
Cellophane Noodles, 99 
with Cucumber, 100 
with Parts, 98, 239 
Won Tons with, 99 
Chicken Giblets with Cucum- 
ber, 100 
Ching Tong, 86 
Congee 
Beef, 126 
Chicken, 124, 125 
Chicken with Egg Drop, 125 


Chicken with Fermented 
Bean Cake, 125 
Duck, 126 
Fish, 127 
Pork, 126 ie 
Sweet, 123 
Traditional, 124 
Corn 
Chicken, 101 
Crab Meat, 116 
Swe Thick, Lobster and, 
11 
Crab Meat Corn, 116 
Cucumber 
and Pork, 108 
Lamb Chop, 107 
Pork Chops with, 101 
Spareribs, 110 
Curried Beef, 95 
Curry, with Noodles, 98 
Dan Fa Gai Jook, 125 
Dan Hwa Tong, 88 
Dow Fu Gee Tong, 90 
Dow Fu Swan La Tong, 89 
Dow Fu Ya Gu Tong, 104 
os Whiskers Meatball, 
1 


Dried Scallop Soup, Pigs’ 
Knuckles with, 112 
Duck Bone 
with Cellophane Noodles, 
103 


with Dow Fu, 104 
Duck Giblets, 102 
Duck Liver, 102 
Dun Op Tong, 103 
Ex Fu Dow Yu Tong, 


Dung Gu Go Ba Tong, 91 
Dung Gwa Gee Tong, 97 
Dung Gwa Tong, 96 
Dung Gwa Tsu Ro Tong, 96 
Dung Sun Gee Tong, 99 
Egg Drop, 88 

Simple, 88 
Fan Chieh Niu Gu Tong, 104 
Fan Chieh Ro Pien Sha Tze 

Tong, 110 

Fish, Red-in-Snow, 92 
Fish Balls and Ham, 115 
Fish Fillet, Watercress, 114 
Floating Lotus, 111 
Fo Twei Dung Gwa Tong, 110 
Fu Gwa Ju Yoke Tong, 96 
Fu Yong Sien Ku Tong, 90 
Fu Yu Gai Jook, 125 
Fun See Ya Gu Tong, 103 
Ga Li Tong Mien, 98 
Ga Shong Shuen La Tong, 119 
Gai Jook, 124 
Gai Tsai Dow Fu Tong, 90 
Gai Tsoi Ju Yoke Tong, 108 
Gai Yung Sok Mai Tong, 101 
Gee Pien Dung Gu Tong, 101 
Gee Ro Bai Tsai Tong, 99 
Gee Tong, 98 
Gee Tong Mein, 98 
Gee Tso, 125 
Gin Gee Niu Ro Tong, 87 
Ginger Beef Tea, 87 

with Cabbage, 87 

with Sprouts, 87 


Go Ba, Mushroom, 91 
Gong Yu Chee Ju Gyok Tong, 


112 
Hai Yung Shok Mai Gung, 116 
Hairy Melon, 97 
and Pork, 108 
Ha 


m 
and Melon Patty, 110 
Fish Balls and, 115 
Har Yuan Tong, 111 
Hot and Sour, 117, 118 

Bean Curd, 89 

Family Style, 119 

Fish with, 120 

Squid in, 119 
Huang Gwa Gee Pien Tong, 100 
Huang Gwa Ro Pien Tong, 101 
Hwang Gwa Gee Tza Tong, 100 
Hwang Gwa Tsu Ro Tong, 108 
Jee Tsoi Tong, 114 
Jiang Tze Niu Ro Bei Tsai 

Tong, 87 

Jiang Tze Niu Ro Tong, 87 
Jook, 123 
Ju Gyok Fa Sun Tong, 113 
Ju Gyok Tiem Jook Tong, 113 
Ju Mei Fa Sun Tong, 113 
Ju Yoke Jook, 126 
Ka Li Ngo Yoke Tong, 95 
Kohlrabi, Preserved 

with Pork, 93 

with Sliced Chicken, 93 
Kong Yu Ju Tsoi Fa Tong, 112 
Lamb Chop Cucumber, 107 
Leen Fa Tong, 111 
Liver, Watercress, 108 
Lo Bo Pai Gu Tong, 94 
Lobster and Sweet Corn Thick, 


116 
Lotus, Floating, 111 
Lu Shun Dow Fu Tong, 102 
Lu Sun Gee Tong, 100 
Lung Chwan Feng Yi Tong, 100 
Lung Sha Yu Mi Gung, 116 
Lung Shu Yen Yuen, 106 
Meat, Shredded, Fried Noodles 
with, 122 
Meat and Shrimp, Tomato, 110 
Meatball 
Celery Cabbage and, 95 
Cellophane Noodles and, 
105 


Dragon Whiskers, 106 
Pork, 111 
Scallop, 112 
Shrimp, 111 
Mo Gwa Ju Yoke Tong, 108 
Mo Gwa Tong, 97 
Mushroom 
and Bamboo Shoot, Chicken, 
101 


Go Ba, 91 

Velvet, 90 
Mustard Green 

and Bean Curd, 90 

and Bean Curd Beef, Nu- 

tritious, Economical, 104 

Mustard Greens 

and Pork, 108 

Preserved, Oyster, 115 
Ngo Yoke Jook, 126 
Ngo Yoke Yuan Tong, 111 
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Ngo Yoke Yuen Bo Tsoi Tong, 

Ngo ake Yuen Fun See Tong, 

Ngo Yoke Yuen Shiu Tsoi Tong, 

Niu "m Tsai Dow Fu Tong, 
104 


Noodle, Pork, 109 
Op Sun Tong, 102 
Oyster, Preserved 
Greens, 115 
Pai Gu Dow Ya Tong, 112 
Pai Gu Hwang Gwa Tong, 110 
Pai Gu Lung Tsai Tong, 102 
Pai Gwut Lo Bo Tong, 94 
Peanut 
Pigs' Feet with, 113 
Pork Tail, 113 
Pickled Vegetable, Clams 
with, 207 
Pigs’ Feet 
Beansprout, 112 
with Dried Bean Curd, 113 
Pigs’ Knuckles with Dried 
Scallop, 112 
Ping On Dun Rieh Tong, 122 
Pork, 107 
and Turnip, 109 
Bitter Melon and, 96 
Cucumber and, 108 
Hairy Melon and, 108 
Meatball, 111 
Mustard Greens and, 108 
Noodle, 109 
Watercress, 108 
Pork Tail Peanut, 113 
Pork Tongue, 96 
Preserved Kohlrabi 
with Pork, 93 
with Sliced Chicken, 93 
Preserved Mustard Greens 
Oyster, 115 
Red-in-Snow 
and Bean, 93 
Fish, 92 
Ro Pien Lo Bo Tong, 109 
Ro Si Tong, 107 
Ro Yuen Tong, 105 
Roast Duck, 102 
San Si Tong, 121 
San Sien Tong, 120, 121 
Scallop Meatball, 112 
Sea Cucumber, Won Ton, 92 
Sea of Tranquillity, 122 
Seaweed, 114 
Shark Fin, Special, 116 
Shi Fan, 124 
Shiao Niu Nao Tong, 107 
Shieh Tsai Dow Ban Tong, 93 
Shieh Tsai Yu Tong, 92 
Shien Fun Ro Yuen Tong, 105 
Shien Tsoi Sun How Tong, 115 
Shredded Meat, Fried Noodles 
with, 122 
Shrimp, Tomato, Meat and, 


Mustard 


110 

Shrimp Ball, Celery Cabbage 
and, 95 

Shrimp Meatball, 111 

Shu Op Tong, 102 
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Si Yang Tsai Tsu Ro Tong, 
108 

Si Yong Tsoi Ju Gon Tong, 
108 

Si Yong Tsoi Yu Pien Tong, 
114 

So Yong Tsoi Ju Yoke Tong, 
108 


Song Gwan Yu Chi Gung, 116 
Soybean Sprout 

Beef Shank, 112 

Spareribs, 112 
Sparerib, Turnip and, 94 
Spareribs 

Cucumber, 110 

Soybean Sprout, 112 
Steamed Chicken with, 223 
Steamed Duck, 103 
Stuffed Chicken Wing, 100 
Sub Gum 

Won Ton, 92 

Won Ton Tong, 92 
Sue San Sien Tong, 122 
Swan La Tong, 117, 118 
Swan La Yo Yu Tong, 119 
Swan La Yu Tong, 120 
Tien Shi Fan, 123 
Tien Tsin Bai Tsai Gee Tong, 

99 


Tien Tso, 123 
Tomato 
Beef, 104 


Meat and Shrimp, 110 
Triple, 120, 121 
Vegetarian, 122 
Yangchow, 121 
Tsao Gu Go Ba Tong, 91 
Tsu Jio Dow Ya Tong, 112 
Tsu Ro Tong Mein, 109 
Tsu Suh Tong, 96 
Turnip 
and Sparerib, 94 
Pork and, 109 
Tza Tsoi Gee Pien Tong, 93 
Tza Tsoi Ro Si Tong, 93 
Ve Sliced Fish with, 
4 


Vegetarian Triple, 122 
Velvet Mushroom, 90 
Watercress 
Fish Fillet, 114 
Liver, 108 
Pork, 108 
Winter Melon, 96 
with Chicken, 97 
with Pork, 96 
Won Ton 
Sea Cucumber, 92 
Sub Gum, 92 
with Chicken, 99 
Won Ton Gee Tong, 99 
Won Ton Hai Sun, 92 
Wu Hwa Niu Ro Hwang Dow 
Ya Tong, 112 
Ya Gahn Tong, 104 
Ya Gu Tong, 103 
Ya Tso, 126 
Yang Pai Hwang Gwa Tong, 107 
Yangchow Triple, 121 
Yen Wuo Tong, 88 
Yoke Si Yee Fu Mein, 122 
Yoke Yuan Shiu Tsoi Tong, 111 


Yu Pien Tong, 114 
Yu San Jook, 127 
Yu Yuen Fo Twei Tong, 115 
Soy Sauce, Steamed Egg Custard 
with Scallions and, 137 
30y Sauce and Tomatoes, 
Scrambled Eggs with, 134 
Soybean Sprouts, Braised, 376 
Spareribs 
Bass, Turnips and, 156 
Cream of Rice, 226 
Cucumber Soup, 110 
Soybean Sprout Soup, 112 
Special Shark Fin Soup, 116 
Spiced 
Chicken 
Gizzards, 252, 253 
Wings, 248 
Fresh Picnic Ham, 337 
with Hard-cooked Eggs, 337 
Leg of Lamb, 367 
Pork with Soy Sauce, 312 
Squab, 285 
Spicy 
Bean Sprout Salad, 229 
Hot, 447 
Chicken, 229 
Frogs' Legs, 171 
Pork Chops, 314 
Taro Eel, 212 
White Cut Chicken, 230 
Spinach 
and Fermented Bean Cake, 
339 


Beef 
Meatball Soup and Cello- 
phane Noodles with, 106 
Stir-fried, with, 360 
Cheese Salad, 445 
Chopped, in Cream Sauce, 400 
Fish Rolls, Golden with, 163 
Ham, Fresh, with, 338 
Pork Rolls on, 326 
Veal Cutlet with, 370 
with Dried Shrimp, Stir-fried, 
399 
Spring Rolls, 65 
Squash 
Butternut, Fried, 83 
Yellow, Stir-fried, 400 
Squid. See Seafood 
Squid in Hot and Sour Soup, 119 
Steak 
Barbecued, 226 
Kew, 344 
Lo Mein, 190, 348 
Sauce, 440 
Steamed 
Bean Curd 
with Beef, 427 
with Pork, 427 
Beef, 343 
with Bean Curd, 356 
with Pumpkin, 344 
with Sweet Potato, 344 
Bread, Pork Stuffed, 80 
with Oyster Sauce, 80 
Cake with Fragrant Roses, 465 
Celery Cabbage, 381 
Celery Cabbage Casserole, 382 
Celery Cabbage Hearts, 381 


Chicken, 223 
with Cauliflower, 258 
with Chinese Preserved 
Sausage, 254 
with Chinese Sausage, 254 
with Glutinous Rice, 222 
with Ham and Bamboo 
Shoots, 253 
with Soup, 223 
with Wine, 234 
Whole, 221 
Chicken Breasts, 242 
with Rice Flour, 242 
and Mushrooms, 242 
Chinese Cake, 462 
Chinese Pork Sausage with 
Minced Pork and Water 
Chestnuts, 328 
Chinese Sausage with Rice, 
327 


Crab, 194 
Duck Soup, 103 
Duck with Chinese Cabbage, 
277 
Egg Custard, 137 
with Minced Chicken, 138 
with Minced Meat, 138 


with Scallions and Soy 
Sauce, 137 
Eggplant with Minced Meat, 
389 
Eggs, 136 
Fish, 148, 149 


Hot and Spiced, 150 
Fruit Nut Mix, 458 
Ground Chuck with Water 
Chestnuts, 354 
Hot and Spiced Fish, 150 
Litchi Ham, 338 
Little Bao Tze 
with Beef, 69 
with Pork, 70 
with Turkey, 70 
Minced Pork 
with Sweet Preserved Chi- 
nese Cucumber, 295 
with Water Chestnuts and 
Chinese Pork Sausage, 
295 
with Water Chestnuts and 
Salted Duck Egg, 295 
with Water Chestnuts (or 
Water Chestnut Meat- 
cakes), 295 
Mushroom Cornish Hen, 284 
Mushrooms, 394 
Pork, 290 
Balls, 323 
with Fermented Bean Cake, 


with Salt Egg, 291 
with Salty Fish, 291 
with Shrimp Paste, 292 
„ту with Rice Flour, 
16 


Scallops with Chinese Cab- 
bage, 205 
Shad, 168 
Shrimp with Pork, 184 
Spareribs, 318 
with Pumpkin, 319 
with Rice Flour, 319 


with Salted Black Beans, 
320 


Sponge Cake, 461 
Stuffed Bean Curd, 430 
Trout, Clear, 149 
Whole Chicken, 221 
Whole Duck, 273 
steaming, 18-19 
Stewed 
Chicken with Chestnuts, 267 
Duck with Chestnuts, 280 
Pork Butt with Mushrooms 
and Bamboo Shoots, 309 
stewing, red, 19-20 
Stir-fried 
Bean Curd, with Oyster Sauce, 
423 


Bean Sprouts with Pork, 300 
Beef 
with Bamboo Shoots, 342 
with Bean Sprouts, 341 
with Black Mushrooms, 341 
with Broccoli, 358 
with Cabbage Heart, 359 
with Cauliflower, 342 
with Celery, 358 
with Chinese Cabbage, 359 
with Chinese Celery Cab- 
bage, 359 
with Green Peas, 342 
with Green Peppers, 341 
with Kohlrabi, 302, 359 
with Lotus Roots, 305 
with Mustard Greens, 342 
with Onions, 342 
with Oyster Sauce, 342 
with Sauce, 341 
with Snow Peas, 342 
with Spinach, 360 
with Tomatoes, 341 
Bitter Melon with Beef, 393 
Broccoli, 378 
Celery Hearts with Beef, 382 
Chicken 
with Kohlrabi, 359 
with Walnuts, 264 
Chicken Livers, 249, 250 
ZU Broccoli with Wine, 


9 

Chinese Cabbage, 380 
Crab, 194, 195 

with Lemon, 196 
Crab Meat with Eggs, 196 
Dried Squid, 203 
Duck Livers, 283 

with Spring Ginger, 276 


Eggs 
with Calf Brain, 136 
with Pork, Black Mush- 
ALS and Cloud Ears, 


Fillet of Sole Flakes, 166 
Flounder Flakes, 166 
Fresh Squid, 200 
Frogs' Legs, 171 
Frozen Bean Curd, 422 
Green Beans 

with Fermented Bean Cake, 


391 
with Garlic, 391 
Haddock Flakes, 166 
Kidney, 331 


Kidneys with Walnuts, 331 


amb 
Szechuan, 365 
with Broccoli, 359 
with Kohlrabi, 359 
with Scallions, 366 
Minced Pork with Water Chest- 
nuts and Lettuce Leaves, 
296 
Mixed Chinese Vegetables, 401 
Noodles 
Plain, 408 
with Smoking Peanut Oil, 
409 


Pork 
with Bean Curd, 303 
with Cauliflower, 303 
with Cloud Ears and Eggs, 
304 
with Green Peppers, 303 
with Kohlrabi, 301 
with Lotus Roots, 304 
with Mustard Greens, 303 
with Onions, 303 
with Snow Peas, 302, 399 
with Tomato, 300 
Pork Liver, 329 
Pressed Bean Curd 
with Chicken, 427 
with Pork, 427 
Rice Sticks, 420 
with Beef, 421 
Roast Pork 
with Bean Curd and Oyster 
Sauce, 304 
with Vegetables, 297 
Scallops with Chinese Vege- 
tables, 206 
Sea Bass Flakes, 166 
Sea Cucumber and  Mush- 
rooms, 216 
Shrimp, 174, 175 
and Kidney, 181 
Cakes, 78 
in Shell, 175 
Rice Sticks, 420 
with Bean Curd, 176 
with Cabbage Hearts, 180 


ШЕ Chinese Vegetables, 
with Dragon Well Tea 
Leaves, 182 


with Frozen Peas, 175 

with Green Peas, 177 

with Mushrooms, 177 

with Vegetables, 177 
pone with Dried Shrimp, 


Squab with Oyster Sauce, 287 
Steak 
with Carrots, Peas, Mush- 
rooms and Peppers, 349 
with Green Peppers and 
Tomatoes, 349 
Veal Cutlet 
with Broccoli, 370 
with Tomato and Peppers, 
372 
with Walnuts, 374 
Veal Steak 
with Oyster Sauce, 373 
with Vegetables, 371 


Yellow Squash, 400 
stir-frying, 18 
stripping, 13 
Stuffed 
Bean Curd, 430 
Bitter Melon, 393 е 
Chicken Wing Soup, 100 
Chicken Wings, 246 
Clams with Beef, 208 
Cucumber, 386 
Eggplant, 390 
Hairy Melon, 394 
Mushroom Sandwich, 394 
Pork 
Chops, 316 
Pastry, 79 
Red Snapper, 169 
Scallion Fish, 155 
Stuffing 
for Chicken, 442 
for Duck, 442 
for Turkey, 442 
Glutinous Rice, Boiled Chicken 
with Pork and, 222 
Sub Gum 
Chicken, Cubed, 254 


Tong, 92 
Sub Gum Tiem Shwien Tsup, 439 
Sue Ho Twei Dow Fu, 429 
Sue Mei Jiang Gai, 260 
Sue San Sien Tong, 122 
Sue Sao Ya, 402 
Sun Ee Bing, 83 
Sun Pien Tsao Tsu Gahn, 329 
Sun Sih Tsai Shing, 380 
Sun To Tseng Go, 459 
Sun Tsai Shiao Niu Ro Pien, 370 
Sun Tsoi Si Bun Gum Chong Yu, 
452 
Swan La Ti Pong, 337 
Swan La Tong, 117, 118 
Swan La Tsai, 384 
Swan La Yo Yu Tong, 119, 120 
Swan Tsai Ban Sha Mi, 396 
Swan Tsai Tsen Pai Gu, 318 
Sweet and Pungent 
Sauce, Meatball Puffs with, 
325 
Spareribs, 321 
Sweet and Sour 
Braised Pork Tail, 336 
Cabbage, 380 
Chicken, 228 
Giblets, 250 
Ginger, 228 
Livers, 250 
Cold Radishes, 444 
Cucumbers, 386, 387 
Eggplant, 390 
Fish, 150, 151 
Boiled, West Lake, 152 
Steamed, West Lake, 152 
Fried Noodles, 410 
Ginger Chicken, 228 
Meatballs, 354 
Vegetarian, 403 
Pineapple Spareribs, 322 
Pork, 307 
Cubes, 306 


Sauce, 439 
Fish Sticks, 170 
Scallops with Pineapple, 206 
Shrimp, 188 
Spareribs, 322 
Squid, 202 
Sub Gum Sauce, 439 
White Turnip Pickles, 401 
Sweet Bean Paste, Golden Puff 
with, 69 
Sweet Congee, 123 
Sweet Corn Sauce, Crab Meat 
with, 196 
Sweet Corn Thick Soup, Lobster 
and, 116 
Sweet Green Pepper Stuffed with 
Meat, 396 
Sweet Like Honey, or, Dowager's 
Favorite, The, 366 
Sweet Potato 
Balls, 84 
Beef, Steamed, with, 344 


Sweet Preserved Chinese Си- 
cumber 

Pork, Steamed Minced, with, 
295 


Sweet Sauce, Chicken, Diced, 
with, 237 
Sweet Tea Eggs, 140 


Sweet Won Tons with Tangerines, 
64 


Szechuan 
Pickles, 385 
Pork, with Asparagus, 299 
Sauce, Boiled Fish with, 145 
Steamed Fish, 148 

Szechuan Ching Tsai Niu Ro Si, 

358 
Szechuan cuisine, 3, 4 


T 


Ta Sih Mi, 366 
Tai See Foo, vi, ix-x 
Tang Tsu Yu, 150 
Tangerine Fish Balls, 161 
Tangerine Peel 
Chicken, Roasted, with, 263 
Duck, 281 
Tangerines, 
with, 64 
Tao Jen Jiang Tze Ro, 292 
Taro Eel, 211 
Spicy, 212 
Taro Root Duck, 279 
Tea 
brewing, 499 
facts concerning, 499 
pot for serving, 499 
Tea Eggs, 140 
Fragrant, 140 
Sweet, 140 
Tea Guide, 500-501 
Tea Leaves, Dragon Well, Stir- 


fried 

Shrimp with, 182 
Ten-in-One, 306 
Thread Fu Yong, Golden, 132 
Three Flavors: One Chicken, 238 
Three-in-One Patties, 83 

with Scallions, 83 
Tiem Shwin Gai Gon, 250 


Sweet Won Tons 
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Tiem Shwin Gai Jup, 250 
Tiem Shwin Ju Mei, 336 
Tiem Shwin Kong Yu-Chu, 206 
Tiem Shwin Mien, 410 
Tiem Shwin Pai Gwut, 321 
Tiem Shwin Tsup, 439 
Tiem Suen Bai Tsoi, 383 
Tiem Swan Bai Tsai, 380 
Tiem Sween La Chiu Yu, 153 
Tiem Sween Tza Yu, 153 
Tien Gee Mun Kow Fu, 170 
Tien Gee Tsao Ching Do, 172 
Tien Shi Fan, 123 
Tien Swan Gee Jiu, 228 
Tien Swan Huang Gwa, 387 
Tien Swan Hwang Gwa, 386 
Tien Swan Jiang Se Gee, 228 
Tien Swan Pong Sha, 200 
Tien Swan Ro Jieu, 354 
Tien Swan Ro Jui, 307, 325 
Tien Swan Sha, 188 
Tien Swan Sue Ro Jiu, 403 
Tien Swan Tzan Gee Lu, 442 
Tien Swan Yo Yu, 202 
Tien Swan Yu, 151 
Tien Swan Yu Tiao, 170 
Tien Tsin Bai Tsai Gee Tong, 99 
Tien Tso, 123 
Tjo Bang, 460 
Toast, Shrimp, 76 
Golden, 76 
with Ham, 77 
Tomato 
and Peppers, Veal Cutlet, 
Stir-fried, with, 372 
and Potato, Chicken with, 256 
Bean Curd with, 424 
Beef Soup, 104 
Beef with, 361 
and Oyster Sauce, 361 
Meat and Shrimp Soup, 110 
Pork, Stir-fried, with, 300 
Sauce, Shrimp with, 182, 183 
Shrimp Salad, 451 
Tomato Sauce, 436 
Steak, 346 
Tomatoes 
and Onion, Beef with, 362 
Beef, Stir-fried, with, 341 
Scrambled Eggs with Soy 
Sauce and, 134 
Steak, Stir-fried, with Green 
Peppers and, 349 
Tong Gwo Yeh Tze Noh Mi Fan, 
464 
Tong Tsu Chia Nee, 390 
Tong Tsung Ju Gohn, 330 
Tossed 
Hot Salad, 444 
Preserved Mustard Greens, 
396 
Salad, 444 
Traditional Congee, 124 
Tripe. See Beef 
Triple Soup, 120, 121 
Vegetarian, 122 
Yangchow, 121 
Trout, Clear Steamed, 149 
tsa, 20-21 
Tsa Yieh Don, 140 
Tsan Do Chieh Tze, 389 
Tsan Do Sha Ren, 184 
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Tsao Bao Yu, 142 

Tsao Da Sha, 173 

Tsao Dung Dow Fu, 422 

Tsao Gahn Bei Ding, 206 

Tsao Gee Gahn, 249, 250 

Tsao Gu Go Ba Tong, 91 

Tsao Gu Hwa Tsai, 377 

Tsao Gu Niu Ro, 360 

Tsao Gu Tsen Gee, 284 

Tsao Hai, 194 

Tsao Har Kow, 78 

Tsao Lung Ha, 191 

Tsao Mu Yu, 200 

Tsao Niu Ro, 341 

Tsao Sam Sic, 397 

Tsao San Hu, 212 

Tsao Sha Jiu, 246 

Tsao Sha Yao, 181 

Tsao Shiao Niu Ro Pien, 371 

Tsao Sih Jing, 306 

Tsao Sue Pong Sha Ro, 404 

Tsao Sue Yu Pien, 403 

Tsao Tien Gee Twei, 171 

Tsao Tsu Gahn, 329 

Tsao Yah Gahn, 283 

Tsao Yang Ro, 368 

Tsao Yang Ro Si, 368 

Tsao Yao Hwa, 331 

Tsao Yow Yu, 203 

Tsao Yu Pien, 166, 169 

Tse Jiang Tsao Ya Pien, 276 

Tse Jiang Ya Pien, 271 

Tsen Ba Bao Yah, 282 

Tsen Bai Tsai, 381 

Tsen Chieh Nee, 388 

Tsen Don Gow, 462 

Tsen Don Ta, 137 

Tsen Ho You Dow Fu, 430 

Tsen Pong Sha, 194 

Tsen Ro Jiu, 323 

Tsen Sha Mi Bai Tsai Shing, 
381 

Tsen Sih Yu, 168 

Tsen Tsu Ro, 290 

Tsen Tsu Ro Chio, 324 

Tsen Tsu Ro Chiu, 324 

Tsen Tsu Ro Jiu, 324 

Tsen Yu, 148 

Tsing Don, 138 

Tsing Heong Chong Gai, 254 

Tsing La-ee-tze Fo Twei, 338 

Tsing Lung Ha Yoke Bang, 193 

Tsow Mun Gai, 234 

Tsu Jio Dow Ya Tong, 112 

Tsu Pong Sha, 195 

Tsu ra Hung Sao Hung Lo Bo, 
294 


Tsu Ro Lo Mein, 310 

Tsu Ro Mun Li Tze, 294 
Tsu Ro Sao Er Dung, 309 
Tsu Ro Si Tza Tsai, 326 

Tsu Ro Tong Bao, 70 

Tsu Ro Tong Mein, 109 

Tsu Ro Tsao Gai Tsai, 303 
Tsu Ro Tsao Hwa Tsai, 303 
Tsu Ro Tsao Yang Tsung, 303 
Tsu Suh Sao Sun Pien, 334 
Tsu Suh Tong, 96 

Tsung Fa Dow Fu, 453 
Tsung Fa Tsen Don, 137 
Tsung Hwa Don, 134 
Tsung Shang Yu, 155 


Tsung Tsen Gee, 253, 254 
Tswei Pi Dza Gee, 246 
Tswei Pi Gee, 284 
Tswei Pi Ya, 270 
Tuna Fish Salad, 452 
Turkey 
Abalone with Asparagus and, 
144 


Dressing for, 442 
Egg Fu Yong, 132 
Gee Si Tsao Fan, 351 
Kao Fo Gai, 287 
Roast, 287 
Fried Rice, 351 
Shredded, Noodles, 412 
Steamed Little Bao Tze with, 


70 
Stuffing for, 442 
Turnip 
and Sparerib Soup, 94 
Cake, 82 
Pickles 
White, 401 
Sweet and Sour, 401 
Soup, Pork and, 109 
Turnips 
Dried Scallops with, 181, 205 
Spareribs, Bass and, 156 
Tza Ba Gup, 286 
Tza Ba Quai, 217 
Tza Bai Nahn Gwa, 83 
Tza Fun See, 412 
Tza Fung Wei Sha, 189 
Tza Gai, 218 
Tza Gee Tzen, 252 
Tza Heh Tao, 405 
Tza Kong Yu-Chu, 206 
Tza Nahn Gwa, 397 
Tza Ngo Ba Yip, 364 
Tza Pi Don, 140 
Tza Sha, 174 
Tza Sha Yuen, 186 
Tza Shang Ling, 74 
Tza Sue Won Ton, 64 
Tza Sun Ho Kew, 208 
Tza Tsoi Gee Pien Tong, 93 
Tza Tsoi Ro Si Tong, 93 
Tza Won Ton, 63 
Tze Bao Gee, 236 
Tze Bao Ngo Pa, 346 
Tze Bao Niu Ro, 350 
Tze Bao Shiao Niu, 375 
Tze Fung Gee, 223 
Tzee Bao Yoke Ding, 290 
Tzing Don, 136 


U 


Ulcer Diet Guide, 489—493 
Ulcer Diet Recipes, list of, 
493-494 
Ulcer Recipes 
Almond Gel with Peaches, 456 
Bean Curd 
Chicken Soup, 90 
Shredded, with Chicken, 433 
Stuffed, 430 
with Oyster Sauce, 424 
with Soy Sauce, 423 
on! Cake, Carp with, 


Bean Curd Skin, Carp, Red- 
cooked with, 158 

Beef, Stir-fried, with Spinach, 
360 


Bird’s Nest Soup, 89 
Carp 
Red-cooked, with Bean Curd 
Skin, 158 
with Bean Curd Cake, 159 
Carrot Bao, Pork, 71 
Carrots, Crab Meat with, 198 
Casserole, Lobster, 193 
Celery Cabbage Hearts іп 
Cream Sauce, 381 
Cellophane Noodles 
and Meatball Soup, 105 
Shrimp Roll with, 187 
Chicken 
Bean Curd, Shredded, with, 
433 


Breasts, Steamed, with Rice 
Flour, 242 

Cloud Ears, 260 

Cream of Rice, 226 

Fu Yong, 131 

Lo Mein, 311 

Mushroom Creamed, 225 

et Cold Savory, with, 


Scallion Steamed, 254 
Soup, Bean Curd, 90 
Steamed, with Soup, 223 
Chopped Spinach in Cream 
Sauce, 400 
Cloud Ear Chicken, 260 
Cold Savory Noodles with 
Chicken, 245 
Congee, 123 
Crab Meat with Carrots, 198 
Cream of Rice, Chicken, 226 
Cream Sauce, Celery Cabbage 
Hearts in, 381 
uei Soup, Lamb Chop, 


10 
Custard, Peking, 137 
E 


gg 

Custard, Steamed, 137 

Fu Yong, King Crab Meat, 
195 


Egg Drop Soup, 88 
Eggplant Butter, 388 
Eggs, Hundred-Year-Old, Pre- 
served, 140 
Fu Yong 
Chicken, 131 
Egg, King Crab Meat, 195 
Gel, Almond, with Peaches, 
456 
Gelatin, Mutton, 365 


Hundred-Year-Old Eggs, Pre- 


served, 140 

Jao Tze, 68 

King HEP Meat Egg Fu Yong, 
19 


Lamb 
Chop Cucumber Soup, 107 
Stew, 368 
Lo Mein 
Chicken, 311 
Pork, 311 
Shrimp, 190 
Steak, 190 


Lobster Casserole, 193 
Meatball Soup, 105 
б Noodles and, 


Meatballs, Pearl, 324 
Mushroom 
Bao, Pork, 72 
Creamed Chicken, 225 
Mutton Gelatin, 365 
Noodles, Cold Savory, with 
Chicken, 245 
Oyster Sauce, Bean  Curd 
with, 424 
Peaches, Almond Gel with, 456 
Pearl Meatballs, 324 
Peking Custard, 137 
Pork 
Carrot Bao, 71 
Lo Mein, 311 
Mushroom Bao, 72 
Noodle Soup, 109 
Preserved — Hundred-Year-Old 
Eggs, 140 
Scallion Steamed Chicken, 254 
Shad, Steamed, 168 
Shrimp 
Lo Mein, 190 
Roll, 187 
with Cellophane Noodles, 
187 


Won Tons, 64 
Soup 

Bean Curd Chicken, 90 

Bird's Nest, 89 

Egg Drop, 88 

Meatball, 105 
Cellophane Noodles and, 
105 


Pork Noodle, 109 
Steamed Chicken with, 223 
Soy Sauce, Bean Curd with, 
423 


Spinach 
Beef, Stir-fried, with, 360 
Chopped, in Cream Sauce, 

400 

Steak Lo Mein, 190 

Stew, Lamb, 368 

Won Tons, Shrimp, 64 

utensils, 6-11 


Veal, 370-375 
Botsai Shiao Niu Ro Pien, 370 
Calf Brain 
Tossed with Bean Curd, 375 
with Fresh Mushrooms, 375 
Chieh Tze Shiao Niu Pai, 374 
Ching Jiao Shiao Niu Ro, 371 
Chops 
with Catsup, 374 
with Oyster Sauce, 373 
Cutlet 
Diced 
with Hot Peppers, 372 
with Sweet Sauce, 372 
Paper-wrapped, 375 
Stir-fried 
with Broccoli, 370 
with Tomato and Peppers, 
372 


with Walnuts, 374 
with Lettuce and Scallions, 
370 


with Spinach, 370 
with Szechuan Sauce, 374 
Gai Lan Shiao Niu Ro, 370 
Heh Tao Shiao Niu Ro Ding, 
374 
How Yu Shiao Niu Pai, 373 
How Yu Shiao Niu Ro, 373 
Jiang Bao Niu Ro, 372. 
Jiao Chieh Shiao Niu Ro Pien, 
372 
La Tze Shiao Niu Ro Ding, 372 
Red-in-Snow with, 398 
Баи Nao Ban Dow Fu, 
5 


Shien Gu Niu Nao, 375 
Steak 
Pepper, 371 
Stir-fried 
with Oyster Sauce, 373 
with Vegetables, 371 
Sun Tsai Shiao Niu Ro Pien, 
370 
Tsao Shiao Niu Ro Pien, 371 
Tze Bao Shiao Niu, 375 
Yu ы Shiao Niu Ro Pien, 
4 


Vegetables, 376—406 
Asparagus 
and Turkey, Abalone with, 
144 


Chicken Nuggets, Fried 
Spicy, with, 246 
Pork 
Hock, Braised, with, 309 
Szechuan, with, 299 
Shoots 
and Bean Curd, Chicken 
Soup with, 102 
Bean Curd, 
Soup, 102 
with Almonds, 376 
Assorted, Vegetarian Chop 
Suey with, 404 
Bamboo Shoots 
Abalone with Mushrooms 
and, 142 
and Mushrooms, Pork, Red- 
cooked with, 294 
Beef, Stir-fried, with, 342 
Braised, 376 
Broccoli with Mushrooms 
and, 377 
Cabbage Hearts with, 380 
Chicken, Steamed, with 
Ham and, 253 
Mushrooms with, 395 
Pork 
Butt Stewed with Mush- 
rooms and, 309 
Red-cooked, with (Family 


Sparerib 


Style), 294 
Tongue, Braised, with, 
334 


Spareribs with, 318 
Vegetarian Steak with 
Mushrooms and, 402 
Bean, Braised, and Vegetables, 

Pork with, 293 


Bean Cake, Fermented 
Duck with, 276 
Green Beans,  Stir-fried, 

with, 391 
Lettuce and, 392 
Pork, Steamed, with, 292 
Scrambled Eggs with, 134 
Spinach and, 399 
Watercress and, 400 

Bean Curd 

and Oyster Sauce, Stir-fried 
Roast Pork with, 304 
Cake, Carp with, 158, 159 
Chicken Soup, 90 
with Asparagus Shoots 
and, 102 
Dried 
Soup, Pigs’ Feet with, 113 
Spareribs with, 321 
Fish,  Red-cooked, with, 
157 


Frozen 
Soup, with Soybean 
Sprout, 90 


Spareribs with, 320 
Hot and Sour Soup, 89 
Pork 
Chops, Red-cooked with, 
315 


Stir-fried with, 303 
Roast, with, and Oyster 
Sauce, 304 
Pressed 
and Celery with Stir- 
fried Beef, 357 
Golden Strips with, 313 
Shrimp, 178 
Red-cooked Fish with, 157 
Sea Cucumber, in Heavy 
Sauce, 215 
ш with Dried Shrimp, 


Shrimp, 185 
Stir-fried, with, 176 
Skin, Carp,  Red-cooked, 
with, 158 
Soup 


Hot and Sour, 89 
Mustard Greens and, 90 
Bean Paste 
Brown, Fish with, 154 
Sweet, Golden Puff with, 69 
Bean Sauce 
Brown 
Chicken with, 231, 232 
Lobster in, 192 
Pork, Double-cooked, with, 
293 


Spicy, Fish with, 150 
Steamed Carp, 160 
Bean Sprouts 
Beef with, 357 
Stir-fried, with, 341 
Fillet of Sole with, 166 
One-minute, 377 
Pork, Shredded, and 
Scallions, with, 300 
with Pork, Stir-fried, 300 
Bi Yur Twei Pien, 399 
Bitter Melon 
and Pork Soup, 96 


Beef with, and Salted Black 
Beans, 340 

Pork with, and Salted Black 
Beans, 305 

Shrimp with and Salted 
Black Beans, 183, 306 

Spareribs, 323 

Stuffed, 393 

with Beef, Stir-fried, 393 

Black Beans, Saited 

Beef with Bitter Melon and, 
340 

Pork with Bitter Melon and, 
305 


Shrimp with Bitter Melon 
and, 306 

Spareribs, Steamed, with, 
320 


Broccoli 
Beef, Stir-fried, with, 358 
Chinese 
Flounder Fillet with, 165 
Stir-fried, with wine, 379 
Lamb, Stir-fried with, 370 
Stems, Marinated, 378 
Stir-fried, 378 
Veal Cutlet, Stir-fried with, 
370 


with Mushrooms, 377, 378 
and Bamboo Shoots, 377 
Butternut Squash, Fried, 83 
Cabbage 
Chinese 
Beef, Stir-fried, with, 359 
Duck, Steamed, with, 277 
in Cream Sauce, 379 
Scallops, Steamed, with, 
205 


Stir-fried, 380 
Pickles, 392 
Shrimp, Dried, with, 180 
Sweet and Sour, 380 
with Mushrooms, 378 
Cabbage Heart 
Beef, Stir-fried, with, 359 
with Mushrooms, 378 
Cabbage Hearts 
Chinese, Abalone with, 142 
Shrimp, Stir-fried, with, 180 
with Bamboo Shoots, 380 
with Chicken Fat, 379 
Carrot Bao, Pork, 71 
Carrots 
Beef, Red-cooked Shank of, 
with, 343 
Crab Meat with, 197, 198 
Peas, Mushrooms, and 
Peppers, Stir-fried Steak 
with, 349 
Pork, Red-cooked, with, 294 
peus with Pork and, 


with Shrimp Sauce, 385 
Cauliflower 
Beef, Stir-fried, with, 342 
Chicken, Steamed, with, 258 
Pork, Stir-fried, with, 303 
with American Mushrooms, 
377 


with Ham Sauce, 385 
with Mushrooms, 386 
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Celery 
Beef, Stir-fried, with, 358 
with Stir-fried Beef, Pressed 
Bean Curd and, 357 
Celery Cabbage 
and Meatball Soup, 95 
and Shrimp Ball Soup, 95 
Casserole, Steamed, 382 
Chestnuts, Braised with, 
382 - 
Chinese 
Beef, Stir-fried, with, 359 
Beef Meatball Soup and 
Cellophane Noodles 
with, 106 
Crab Meat with, 198 
Hot and Sour, 384 
Pork, Red-cooked, with, 295 
Steamed, 381 
with Mustard, 383 
Celery Cabbage Hearts 
Crab Meat with, 198 
in Cream Sauce, 381 
Steamed, 381 
Celery Hearts, with Beef, Stir- 
fried, 382 
Chicken with, 255 
Chieh Nee, 389 
Chieh Pien Ja Ro, 390 
Chien Tsen Bai Tsai, 382 
Chilies, Chicken Diced with, 
244 
Chinese 
Mixed, Stir-fried, 401 
Scallops with, 206 
Shrimp with, 181 
Ching Jiu Yeong Ju Yoke, 396 
Ching Tsai Niu Ro, 382 
Ching Tsao Bai Tsai, 380 
Ching Tsao Do Ya, 377 
Ching Tsao Gai Lan, 378 
Ching Tsao Nan Gwa, 400 
Ching Tsao Su Tsai, 401 
Ching Tsen Dung Gu, 394 
Cole Slaw, Chinese, 383 
Corn 
Creamed, Minced Chicken 
with, 25 
Soup 
Chicken, 101 
Crab Meat, 116 
Sweet, Thick Soup, Lobster 
and, 116 
Cucumber 
and Pork, Soup, 108 
Chicken, Bong Bong, with, 
235 


Chinese, Sweet Preserved, 


Pork, Steam Minced, 
with, 295 
Pickled, Duck with, 278 
Soup 


Lamb Chop, 107 
Spareribs, 110 
Stuffed, 386 
Cucumbers 
Pork with, 301 
Sweet and Sour, 386, 387 
Dow Fu Bo Tsai, 399 
Dung Gu Bai Tsai, 378 
Dung Gu Heh Tze, 394 
Dung Gu Hwa Tsai, 386 
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Eggplant 
Barbecued, 387 
Braised, 387, 388 
Butter, 388 
Cakes, Fried, 388 
Ginger Juice, 389 
Lima Beans with, 389 
Sandwich, 390 
Steamed, with Minced Meat, 
389 


Stuffed, 390 
Sweet and Sour, 390 
Er Dung Tsao Gai Lan, 377 
Fish Balls with, 162 
Fu Gwa Dow Si Har, 183 
Fu Gwa Tsao Ngo Yoke, 393 
Fu Yu Sai Yong Tsoi, 400 
Fu Yu Sang Tsoi, 392 
Fu Yu Tsang Dow, 391 
Gai Lan Dung Gu, 377 
Gai Lan Ju Yok Jeong, 395 
Garlic, Green Beans Stir-fried 
with, 391 
garlic, use of, 15 
Gee Yo Tsai Shing, 379 
Green Beans 
Stir-fried 
with Fermented Bean 
Cake, 391 
with Garlic, 391 
with Almonds, 376 
Green Peas. See Peas, Green 
Green Peppers. See Peppers, 
Green 
Greens, Mustard. See Mustard 
Greens 
Hair Seaweed, Duck with, 278 
Hairy Melon 
and Pork, Soup, 108 
Soup, 97 
Stuffed, 394 
Har Yung Ju Hung Lo Ba, 385 
Hung Mun Sun, 376 
Hung Sao Chieh Tze, 388 
Hung Sao Hwang Do Ya, 376 
Hung Sao Yang Yu, 397 
Hung Sow Li Tze Bai Tsai, 382 
| Er San Lo Han Chai, 383 
Jiang Tze Chieh Tze, 389 
Jien Cheh Bing, 388 
Kohlrabi 
Beef, Stir-fried, with, 302, 


359 
Chicken, Stir-fried, with, 
359 


Lamb, Stir-fried, with, 359 
Pickles, 392 
Pork, Stir-fried, with, 301 
Preserved 
and Fried Cellophane 
Noodles, Beef with, 360 
Beef with, 359 
Pork with, 326 
Soup, with Pork, 93 
Soup, with Sliced 
Chicken, 93 
with Shredded Pork, 299 
Kow Cheh Tze, 387 
Kwangtung La Tsoi, 396 
La Bai Tsai, 384 
Lamb, Shredded, with, 368 


Lettuce 
and Fermented Bean Cake, 


and Scallions, Veal Cutlet 
with, 370 

Chicken Breasts, Minced, 
on, 243 


Pork,  Stir-fried Minced, 
with Water Chestnuts 
and, 296 


Pork Egg Fu Yong with, 131 

Lima Bean, Shrimp, in Heavy 
Sauce, 184 

Мара оор with Eggplant, 


9 
Lo Han Chai, 404 
Lun Ban Bai Tsai Si, 383 
Lun Dan Juan Shing Tsai, 383 
Meatballs with, 324 
Mien Jing Tsao Er Dung, 402 
Mun Keh, 387 
Mushroom 
and Bamboo Shoot Soup, 
Chicken, 101 
and Chicken Casserole, 259 
Bao, Pork, 72 
Cornish Hen, Steamed, 284 
Creamed Chicken, 225 
Go Ba Soup, 91 
Omelet, Simple, 128 
Rice, Chicken, 256 
with Oyster Sauce, 257 
Sauce, Sea Cucumber in, 
215 
Shu Mai, 82 
Soup, Velvet, 90 
Stuffed, Sandwich, 394 
Mushrooms 
күк Cauliflower with, 


and Bamboo Shoots 
Abalone with, 142 
Broccoli with, 377 
Pork Butt Stewed with, 
309 
Vegetarian Steak with, 


402 
Beef, Fresh, with, 360 
Black 
Abalone Soup with, 115 
and Cloud Ears, Stir-fried 
Eggs with Pork, 136 
Beef, Stir-fried, with, 341 
Broccoli with, 377, 378 
Cabbage Heart with, 378 
Cabbage with, 378 
Calf Brain with, 375 
Cauliflower with, 386 
Chicken 
Breasts, Steamed, with 
Rice Flour and, 242 
Red-cooked, with, 258 
Pork 
Butt, Stewed with, and 
Bamboo Shoots, 309 
Red-cooked, with Bam- 
boo Shoots and, 294 
Sea Cucumber, Stir-fried, 
and, 216 
Shrimp, Stir-fried, with, 177 
Steamed, 394 


Vegetarian Steak with, and 
Bamboo Shoots, 402 
with Bamboo Shoots, 395 
Mustard Green 
and Bean Curd Beef Soup, 


Nutritious, Economical, 
104 
and Bean Curd Soup, 90 
Pickles, 396 


Mustard Greens 
and Pork Soup, 108 
Beef, Stir-fried, with, 342 
Pickled, Squid with, 204 
Pork, Stir-fried, with, 303 
Preserved, Oyster Soup, 115 
Tossed, Preserved, 396 
with Pork Sauce, 395 
Nye Yao Bo Tsai, 400 
Nye Yow Box Tsoi Sum, 379 
Nye Yow Shu Tsoi, 381 
Onion 
and Cellophane Noodles, 
Pork Chops with, 315 
and Noodles, Pork Chops 
with, 315 
oe with Tomatoes and, 


2 
Spareribs, 317 
Onion-baked Fish, 160 
Onions 
Beef 
Liver, Savory, with, 363 
Stir-fried, with, 342 
Brown, Beef Shank with, 
361 
Pork 
Chop with, 315 
Stir-fried, with, 303 
Steak with, 345 
Pao Gai Lan, 378 


eas 

and Cloud Ears, Pork Liver 
with, 329 

Chicken Velvet and, 241 

Flounder Fillet with Wood 
Ears and, 164 

Frozen 
Frogs’ Legs with, 172 
шь Stir-fried, with, 

175 


Green 
Beef, Stir-fried, with, 342 
Shrimp, Stir-fried, with, 
177 


Mushrooms, and Peppers, 
Stir-fried Steak with Car- 
rots, 349 


Snow 
Beef, Stir-fried, with, 342 
Chicken with, 255 
Pork, Stir-fried, with, 302 
Stir-fried, 399 
with Ground Beef, 355 
Peking Pickles, 384 
Pepper 
Chicken, Diced, with, 258 
Fish, Fried, with Sweet and 
Sour Sauce and, 153 
Green, Sweet, Stuffed with 
Meat, 396 
Hot, Chicken with, 230 
Steak, Broiled, with, 345 


Peppers 
Beef Stuffed, 356 
Pork Stuffed, 327 
Steak, Stir-fried, with Car- 
rots, Peas, Mushrooms 
and, 349 
Veal Cutlet, Stir-fried, with 
Tomato and, 372 
Peppers, Green 
Beef, Stir-fried, with, 341 
Chicken Cubes with, 257 
Pork, Stir-fried, with, 303 
Squid with, 201 
Steak, Stir-fried with, and 
Tomatoes, 349 
Peppers, Hot 
Veal Cutlet, Diced, with, 
972 


Pickles 
Kohlrabi, 392 
Mustard Green, 396 
Peking, 384 
Szechuan, 385 
Pork 
Red Bean Curd Cheese, with 
Potatoes, 312 
Roast, Stir-fried with, 297 
Sliced, with, 288 
with Braised Bean and, 293 
Potato, Chicken with Tomato 
and, 256 
Potatoes 
Beef, Red-cooked Shank of, 
with, 343 
Braised, 397 
Pork, Red Bean  Curd 
Cheese, with, 312 
Pow Tsai, 385, 392 
preparation of, 13-14 
Pumpkin 
Beef, Steamed, with, 344 
Spareribs, Steamed, with, 
319 
Steak, Bean Sauce, with, 
350 
Sticks, Fried Salty, 397 
Rahng Chieh Tze, 390 
Red-in-Snow 
Preserved, 398 
with Beef, 398 
with Pork, 398 
with Pork and Carrots, 398 
with Pork Rice, 398 
with Veal, 398 
Rong Hwong Gwa, 386 
Scallion 
Egg Fried Rice, Simple, 135 
Fish Stuffed, 155 
Steamed Chicken, 253, 254 
Scallions 
and Soy Sauce, Steamed 
Egg Custard with, 137 
Lamb, Stir-fried, with, 366 
Scrambled Eggs with, 134 
Mhjegainetne Patties with, 
3 
Veal Cutlet with Lettuce 
and, 370 
Scallop Meatballs with, 325 
Sha Mi Bo Tsai Nee, 399 
Shieh Li Hung Ro Si, 398 
Shieh Tsai Niu Ro Si, 398 


Shieh Tsai Ro Si Fan, 398 

Shieh Tsai Ro Si Hu Lo Bo, 
398 

Shieh Tsai Tsao Shiao Niu Ro 


i, 398 
Shing Ren Ching Do, 376 
Shing Ren Lu Shun, 376 
Shredded Three: Green, Red, 
and White, 397 
Shrimp 
Meatballs with, 325 
Stir-fried with, 177 
Shuin Tow Chan Dow, 391 
Soybean Sprout Soup 
Beef Shank, 112 
Spareribs, 112 
Soybean Sprouts, Braised, 376 
Spinach 
and Fermented Bean Cake, 


Beef 
Meatball Soup and Cello- 
phane Noodles with, 
106 
Stir-fried, with, 360 
Chopped, in Cream Sauce, 


400 
Fish Rolls, Golden with, 163 
Ham, Fresh, with, 338 
Pork Rolls on, 326 
Veal Cutlet with, 370 
with Dried Shrimp, 399 
Sprouts, Silver, with Shredded 
Roast Duck, 278 
Squash 
Butternut, Fried, 83 
Yellow, Stir-fried, 400 
Sue Sao Ya, 402 
Sun Sih Tsai Shing, 380 
Swan La Tsai, 384 
Swan Tsai Ban Sha Mi, 396 
Sweet Potato 
Balls, 84 
Beef Steamed with, 344 
Tiem Suen Bai Tsoi, 383 
Tiem Swan Bai Tsai, 380 
Tien Swan Huang Gwa, 387 
Tien Swan Hwang Gwa, 386 
Tien Swan Sue Ro Jui, 403 
Tomato 
and Peppers, Veal Cutlet, 
Stir-fried with, 372 
and Potato, Chicken with, 


256 
Beef with, 361 

and Oyster Sauce, 361 
Meat and Shrimp Soup, 110 
Pork, Stir-fried, with, 300 
ae Shrimp with, 182, 

18 


Tomatoes 
and Onion, Beef with, 362 
Beef, Stir-fried, with, 341 
Scrambled Eggs with Soy 
Sauce and, 134 
Steak, Stir-fried with Green 
Peppers and, 349 
Tong Tsu Chia Nee, 390 
Tsan Do Chieh Tze, 389 
Tsao Gu Hwa Tsai, 377 
Tsao Sam Sic, 397 
Tsao Sue Pong Sha Ro, 404 


Tsao Sue Yu Pien, 403 
Tsen Bai Tsai, 381 
Tsen Chieh Nee, 388 [ 
Tsen Sha Mi Bai Tsai Shing, 
381 
Turnip а 
and Sparerib Soup, 94 
Cake, 82 
Pickles 
White, 401 
Sweet and Sour, 401 
Soup, Pork and, 109 
Turnips 
Dried Scallops with, 205 
Spareribs, Bass and, 156 
Tza Nahn Gwa, 397 
Veal Steak, Stir-fried, with, 
Sl 


Watercress 
and Fermented Bean Cake, 
400 


Fish Fillet Soup, 114 
Liver Soup, 108 
Pork Soup, 108 
Yang Chow Tsao Er Dung, 395 
Yen Lo Bo, 401 
Yen Lo Bo Si, 401 
Yen Shieh Li Hung, 398 
Yeong Fu Gwa, 393 
Yeong Mo Gwa, 394 
Yung Twei Hwa Tsai, 385 
Vegetarian 
Chop Suey, 404 
with Assorted Vegetables, 


404 
Dish, One-Two-Three, 383 
Ham Dried Bean Curd, 429 


Ringing Bell, 74 
Roast Duck, 402 
Steak 


Frogs’ Legs Braised with, 
17 


0 
with Cellophane Noodles, 
403 
with Mushrooms and Bam- 
boo Shoots, 402 
Stir-fried Crab Meat, 404 
Stir-fried Sliced Fish, 403 
e jd Sour Meatballs, 
0 


Triple Soup, 122 
Velvet 
Chicken, 239, 240 
and Peas, 241 
Shrimp, 240, 241 
Mushroom Soup, 90 
Virginia Нат with 
Breasts, 339 


W 


Chicken 


Walnut 
Chicken Ding, Diced, 264 
Cookies, 461 
Walnuts 
Chicken, Stir-fried, with, 264 
Fried, 405 
Kidneys, Stir-fried, with, 331 
Water Chestnut 
Fun Goh, Beef and, 78 
Meatcakes, 295 
Water Chestnuts 


and Chinese Pork Sausage, 
Steamed Minced Pork 
with, 295 

and Salt Egg, Pork Steamed 
with, 291 

and Salted Duck Egg, Steamed 
Minced Pork with, 295 


Chinese Pork Sausage, 
Steamed, with Minced 
Pork and, 328 


Pork 
Steamed Minced with, 295 
Stir-fried Minced, with, and 
Lettuce Leaves, 296 
Shrimp Dumplings with, 182 
Shrimp with, 182 
Steamed Ground Chuck with, 
354 
Yow Tza Fa Sun, 406 
Watercress 
and Fermented Bean Cake, 400 
Fish Fillet Soup, 114 
Liver Soup, 108 
Pork Soup, 108 
Watermelon Chicken, 263, 264 
Wei Go Ba, 188 
Wei Yang Ro, 367 
West Lake 
ро puel and Sour Fish, 
5 


Steamed Sweet and Sour Fish, 
152 


wet steaming, 18-19 
Whipped Cream Bean Paste De- 
light, 456 

White Sauce 
Fried Chicken with, 218 
Squid in, 202 

White Turnip Pickles, 401 
Sweet and Sour, 401 

Wine, 502—503 
Broccoli, Chinese, Stir-fried, 

with, 379 

Chicken, Steamed, with, 234 
facts concerning, 502 
use 2, іп СПЕ ЗВ cooking, 


varieties of, 502-503 
Winter Melon 

Ham Steamed with, 338 

Soup 

with Chicken, 97 
with Pork, 96 

Won Ton 

Sea Cucumber Soup, 92 

Sub Gum, Soup, 92 
Won Ton Gee Tong, 63, 99 
Won Ton Hai Sun, 92 
Won Tons 

Fried, 63 

Fried Sweet, 64 

Shrimp, 64 

Sweet, with Tangerines, 64 

with Chicken Soup, 63, 99 

Wrapping Skin for, 61 
Won Twei Tsen Gai, 253 
Wong Gwa Hoi Git Pey, 453 
Wong Yo Tsen Yu, 150 
Woo Siang Shwin Gee, 229 
Woo Siang Tsa Yieh Don, 140 
Woo Siang Tsen Gahn, 252 
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Wood Ears and Peas, Flounder 
Fillet with, 164 
Woolly Lamb, 368 
Wrapping 
for Chinese Ravioli, 67 
for Gao Tze, 67 
Wrapping Skin 
for Egg Rolls, 61 
for Won Tons, 61 
Wu Hwa Niu Ro Hwang Dow Ya 
Tong, 112 
Wu Liu Yu, 151 
Wu Shiang Gee Tsen, 252 
Wu Shiang Gee Yeh, 248 
Wu Shiang Ju Gee, 285 
Wu Shiang Koh Tze, 284 


Y 


Ya Gahn Tong, 104 
Ya Gu Tong, 103 
Ya Tso, 126 
Yah Goh Gee Ding, 266 
Yang Chow Tsao Er Dung, 395 
Yang Chung Kow Yu, 160 
Yang Gow, 365 
Yang Hu Hung Sao Ya, 272 
Yang Pai Hwang Gwa Tong, 107 
Yang Ro Dung, 365 
Yang Ro Gai Lan, 359 
Yang Ro Tong Yuen, 85 
Yang Tsung Mun Niu Gan, 363 
Yang Tsung Niu Ro, 345 
Yang Tsung Ro Si Don Jiao, 129 
Yang Tsung Tsu Pai, 317 
Yang Yu Hung Sao Niu Ro, 343 
Yangchow Triple Soup, 121 
Yauw Gu Bing Gahn, 460 
Yea Tsup Ga Li Gai, 227 
Yee Fu Mein, 411 
Yeh Jiong Ga Li Har, 179 
Yellow Squash 
Stir-fried, 400 
Yem Gook Gai, 220 
Yen Fung Gee, 219, 220 
Yen Ju Gee, 219 
Yen Lo Bo, 401 
Yen Lo Bo Si, 401 
Yen Ro Sha, 179 
Yen Shieh Li Hung, 398 
Yen Swei Ya, 273 
Yen Tsa Gee, 220 
Yen Wuo Tong, 88 
Yeon Ju Pai, 316 
Yeong Fu Gwa, 393 
Yeong Mo Gwa, 394 
Yet 1A Liang Mei (Bo Lo 0р), 


Yet Op Liang Mei (Pu To Op), 
274 


Yiong Gai Yik, 246 

Yo Bao Sha, 175, 176 

Yo Ling Gee, 217 

Yo Ling Juh Gee, 286 

Yo Ling Ru Go, 286 

Yo Mun Shiao Sha, 194 

Yo Tiao, 69 

Yoke Si Yee Fu Mein, 122 
Yoke Yuan Shiu Tsoi Tong, 111 
Yong Chung Ju Pai, 315 

Yong Chung Ju Pai Fun See, 315 
Yong Chung Ju Pai Mein, 315 
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Yong Chung Pai Gwut, 314 Yu Kow, 154 Kidney, 330 Yu Tow Mun Wong Hien, 211 
Yong Dow Fu, 430 Yu Pien Tong, 114 Steak, 348 Yu Tow Sun Kwai, 212 

Yoto Tza Bok Gop, 286 Yu Riong Ro Bing, 169 Yu Siang Niu Ro Si, 348 Yu Yuen, 161, 162 

Yow Tza Fa Sun, 406 Yu San Jook, 127 Yu Siang Ro Si, 302 Yu Yuen Fo Twei Tong, 115 
Yow Tza Noh Mai Gai Guen, 419 Yu Shiang Pai Gu, 322 Yu Siang Shredded Pork, 302, Yuin Twei Si Mein, 411 

Yow Yee Bang, 465 Yu Shiang Shiao Niu Ro Pien, 303 Yung Ro Bao Tze, 82 

Yu Bing, 163 374 Yu Siang Yao Hwa, 330 Yung Twei Hwa Tsai, 385 


Yu Ha Tsup, 441 Yu Siang Yu Tao Op, 279 Ywing Er Ro Sih Tsao Don, 304 
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dining in genuine Chinese style are given, with detailed, in- 
| formative guides to all teas and wines. 

Every aspect of cooking technique from stir-frying and 
steaming to "red cooking" is explored. Utensil uses are de- 
tailed fully, with complete information on available Western 
adaptations. One of the book's most important features is 
its encyclopedic listing of over 100 authentic Chinese ingre- 
dients (all available in the United States) used throughout 
the recipes, carefully illustrated with specially prepared pho- 
tographs. Bird's nests, water chestnuts, ginkgo nuts, lily 
flowers, lotus roots, cellophane noodles, and many others 
are catalogued with detailed information on where and in 
what forms they are available, as well as their taste, tex- 
ture, uses, storage methods, possible substitutions, and 
costs. Mail-order sources in major cities are given for those 
located outside large urban areas. Included is an invaluable 
English/Chinese shopping list (preceding the recipe section) 
with a Chinese ideograph for each ingredient as an aid to 
quick and easy identification and for communicating with 
sales personnel. 

For both the novice and the serious culinary student, and 
on to the expert, AN ENCYCLOPEDIA OF CHINESE FOOD AND 
COOKING will be a revelation of truly superior cooking and 
dining. 

WONONA W. CHANG, who is a resident of the United States, 
was born in Sumatra, where she started early to train under 
the demanding tutelage of master chefs. She has traveled 
extensively in Southeast Asia, expanding her culinary tech- 
niques through contact with chefs of many regions. Mrs. 
| Chang frequently gives lectures to various groups on Chinese 
| and Indonesian culture and music, and is herself an accom- 
plished musician. She has recorded an album of Chinese folk 
and art songs. 

IRVING B. CHANG emigrated from Kiang Si to the United 
States. Although an engineer by profession, he, too, is an 
avid student of Chinese cooking, and through his scholarly 
research has contributed richly to his wife's basic knowl- 
edge of Oriental cuisine. 

AUSTIN H. KUTSCHER is an associate professor at a leading 
eastern university medical center and is a specialist in the 
treatment of oral diseases. He has been a devotee of Chinese 
cuisine for many years and has become an expert in the 
field. 

HELENE W. KUTSCHER contributed to her husband's culinary 
interest her own unique knowledge, acquired over many 
years of collecting, preparing, and perfecting Chinese dishes 
for her family and friends. 

LILLIAN G. KUTSCHER is an editor of scholarly books. 


CHARLOTTE ADAMS (Consulting Editor) is a consultant to one 
of New York's leading restaurants and has been consulting 
editor on numerous books on food and cooking. 
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